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This 16,000 Ib. per hour HTST 
Pasteurizer and 2000 gallon per hour 





enizer utilize a Tri-Clover 
Holding Tube Assembly and 
Tri-Clamp Fittings for 


highest efficiency in 








leaned-ir 


place service 


Photo courtesy The Creamery Package Mfg. ¢ 


we In The Borden Company’s modern Grand Rapids plant, this 
HTST pasteurizer installation typifies the very latest in efficient 
cleaned-in-place piping systems. Tri-Clover Division’s stainless ste¢! 
Tri-Clamp® Fittings and Holding Tube Assembly used here con:- 
bine the labor-saving ease of in-place cleaning with cost-reducing 
simplicity of installation to hold processing costs to the minimum. 








TRI-CLAMP 
Snap-action 
spring clamp with 
toggle locking 
device 





This is just one example of the way versatile Tri-Clamp Fittings 





, TRI-CLAMP y : ¢ : ‘ : 
, 9 Sg apt y and Tri-Clover Holding Tube Assemblies are serving the Dairy and 
q available in all sizes, 4 - fi 
QT they 40.0. y A Food Industries. It will pay you to find out how these and other 
%, gf 5 en 7 - 
ed quality controlled Tri-Clover products can help you achieve new 
standards of efficiency and sanitation in your processing operations. 
See your nearest TRI-CLOVER DISTRIBUTOR 
LAIDISE! CO. 
TRI CLOVER Tnéi-Clouen Diuision 
TRI-CLAMP Kenosha Wisconsin 
, 3-Way Lift Type A 
Plug Valve complete 
XQ range of types 
te, setae r A In Canada: Brantford, Ontario 
$658 ee Export Dept.: 8 South Michigan Ave., Chicago 3, U.S.A., Cable TRICLO, Chicago 
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Sere q The Senior Milkman 


For All Food Stores! 


The Senior “Automatic Milkman” increases 
dairy product sales and eliminates the costly 
problems of “out of stock” and frequent 
deliveries. Keeps products fresh for a long 
period and greatly reduces bulging. Eye- 
level display boosts sales of chocolate milk, 
buttermilk, orange juice and other impulse 
items now lost in dairy case. Specifications: 
Designed for quart and half-gallon cartons, 
all types; Machine is 6942’ high; 34'2”’ 
wide and 27’’ deep. Electrical system: 115 
volts single phase AC, 60 cycles, 6 amps. 
Refrigeration: 3 h.p. Tecumseh sealed unit, 
thermostat control. Mounted on roller bearing 
casters. 








The Junior Milkman » 
Opens New Outlets! 


The Junior “Automatic Milkman” can put your 
brand in outlets which have never before sold 
dairy products. Dairies are finding bakeries, 
snack shops and delicatessen stores welcome 
the Junior “Automatic Milkman” because it 
takes up very little space and increases sales 
and profits. Open new outlets! Increase 
volume. Get a Junior “Automatic Milkman”. 
Specifications: Three shelves, 36 quarts per 
shelf. One half-gallon shelf if desired. 
Dimensions: 59’’ high; 21’’ deep and 27’’ 
wide; Electrical system: 115 volts single phase 
AC, 60 cycles, 3.9 amps. Refrigeration: 1/5 
h.p. Tecumseh sealed unit, thermostat control. 
Machine is mounted on roller bearing casters. 


For complete details write or call 


| Se) Fa a Oe Conotor itary 


P. O. Box 851, Bradenton, Florida 
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NEW bower Cost 
NEW oi Burner 
NEW cas Burner 
cay EW Compactness 
NEW Lower Fuel Costs 
NEW Lower Maintenance 


Costs 
fe EW More Convenient Controls 


-»- OLD AMES DEPENDABILITY 


The JAUEEWY Model AA AMESTEAM GENERATOR 
offers the ultimate in steam generating efficiency and 
reliability. 


The NEW vy designed low pressure air atomizing oil 
burner will cleanly and uniformly burn all commercial grades 
of oil — #4 with little or no preheat — for more efficient, 
economical firing. Since electric pumping and preheat loads 
are lower, power costs are greatly reduced. For gas firing the 
pe E ring type burner provides a more uniform flame 
pattern for cleaner, more efficient combustion. 
















ESTEAM 


GENERATOR 
MODEL AA 











All Model AA AMESTEAM GENERATORS are designed 
to operate at top efficiency over a modulation range of 20% 
to 100% of rating. 


The Model AA incorporates Ames’ time-proven 3-pass con- 
centric tube design, single one-piece baffle and one-piece flue 
covers. Easier access is provided for inspection and servicing. 
The OWE GAL ultra-compact design simplifies positioning 
and installation. All units are factory-assembled and fire-tested. 
Before you buy a package boiler get the facts on the all 
INE W) Model AA AMESTEAM GENERATOR. 
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All these tanks had to be 
big; so the people who 
bought them came to 
Pfaudler, the big tank 
specialists. 


Which is why more 
dairies store more milk 
in Pfaudler tanks than 
any other make. 


And they’ve been doing \ 
it now for over 40 years. \ 


DAIRY EQUIPMENT BY PFAUDLER 


a division of PFAUDLER PERMUTIT INC., Rochester 3, N. Y. 


AM-89 
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CHOCOLATE 
POWDER 


Kraft starts with the finest grade cocoa 
and quality sucrose. These ingredients are 
blended with Kraft’s own specially proc- 
essed stabilizer. Unlike other manufactur- 
ers, Kraft makes chocolate powder only 
in small batches. A sample is tested from 
ach. This care produces a finished product 
of unmatched quality. 

Also, Kraft technicians will work with 
your production men to make sure the 
quality of your chocolate milk or drink is 
always uniform. 

Finally, Kraft backs you with sales 
boosting promotions. Your Kraft salesman 
has a file of case histories that demonstrate 
what this combination has done for dairies 
across the country. He’d welcome the op- 
portunity to show you what Kraft can do 
for you. Call your nearest Kraft branch 
or division office today. 

KRAFT FOODS Dairy Service Division 


New York, Chicago, San Francisco and 
Garland, Texas. Branches in principal cities. 





The “Inside Story” of 


Inventory Control 
at Dairy Pak Butler 






















The Dairypak Butler Personalized Inventory 


Control system prevents costly “extra” 





carton expense. In every instance, capital 
investment in inventory or additional 
freight costs of special orders have been 
reduced or eliminated through Dairypak 
Butler’s inventory control service. Your 
Dairypak Butler representative 1] 


guarantees effective, confidential 


control of your Pure Pak carton — 
I 
inventory. Let him demonstrate the 
system which can add up to real savings for 
your dairy—another Dairypak Butler service 
that means More for Your Carton Dollar. 
as 
Producers of a e 
complete line of / uu. 
quality cartons 
for the CLEVELAND 26, OHIO 
Dairy Industry 
PURE-PAK CARTONS ARE MANUFACTURED UNDER feicFeh 
LICENSE FROM EX-CELL-O CORP., DETROIT, MICHIGAN YOUR PERsowat mice comraisll 
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Chevy outsaves others by 14% on big bulk milk hauls 
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“With Chevrolet, we haul for less dollar 
investment than any other truck we’ve used.” 


—FRANK KARSNIA, MANAGER, 
NORTH STAR DAIRY, 
DETROIT LAKES, MINNESOTA 


“‘With Chevrolet trucks we haul the same load day in and day out for less 
dollar investment, less cost of operation, less maintenance and less down- 
time than any other trucks we have used in the 13 years we have been 
in operation. 

“As far as costs are concerned, we are running our Chevrolets for about 
14 percent less than any other trucks we have had. It is the wish of our 
traffic foreman that all our units in the future will be Chevrolets because 
of these most important benefits: durability, economy, low cost of oper- 
ation, less maintenance, less downtime.” 

Chevy, you’ll find, is winning a lot of new boosters among dairymen for 
a number of good reasons. Reasons like money-saving power, for instance. 
Chevrolet for ’59 offers newly improved valve-in-head 6’s that nurse a 
gallon of gas like nothing in trucks has before. Or big V8’s for every Series 
that include the shortest stroke design—the best saving design—in the 
field. And for the toughness that leads to low maintenance, Chevy’s 
advanced chassis components are specially designed for the capacity to 
out-muscle the roughest kind of runs. For the latest in low-cost hauling 
equipment, see your Chevy dealer! . . . Chevrolet Division of General 
Motors, Detroit 2, Michigan. 


No job’s too tough for a Chevrolet truck! 
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BACON-RADISH COTTAGE CHEESE 


How to make money in the cottage cheese bonanza: 





INCREASE YOUR PLANT 


CAPACITY 33% WITHOUT SPENDING 


A DIME ON NEW VATS 


Get the increase you want with no increase in manpower, 


no increase in overhead, no increase in size or number of vats! 


t’s the curd that counts, and fortification 
makes it count more. Up to 33% more! 


Fortification of fluid skim milk with Land 
O’ Lakes Low Heat Spray Dry Milk* solids— 
to a total solids of 9.5 to 10.5°—results in 
increased yields of 2 to 2.5 pounds of curd per 
pound of powder used. 


Why? Because the increased curd forming 
and curd strengthening properties of Land 
O’ Lakes Dry Milk are extended to the entire 
supply of milk it fortifies. 


*Nonfat dry milk. Also available from Grade-A raw milk for 


pasteurization. 


ALMOND COTTAGE CHEESE 


On a 10,000-lb.-vat basis the increased curd 
yield goes to 420 lbs., with three vats it goes 
to 1,260 lbs. Three vats give a four-vat yield! 


Plant capacity is increased 33.6; with no 
increase in manpower, no increase in overhead, 
no increase in size or number of vats! 


All this—plus a more uniform curd, a more 
tender curd besides. 


Want more facts? Write for free cottage 
cheese formula booklet. Land O’ Lakes Cream- 
eries, Inc., Minneapolis 13, Minn. 








r--- 
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CHIVE COTTAGE CHEESE 





GET 4-VAT PRODUCTION FROM 3 VATS GET 2 EXTRA POUNDS OF CURD 
FOR EVERY 1 POUND OF DRY MILK ADDED 





10,0004 skim (8.8°% solids) = 1,2504 dry curd 
10,000# skim (8.8°% solids) + 2104 dry milk 
= 1,670# dry curd 
BONUS YIEUD 1,670# curd—1,250# curd =420# curd increase 
_420F curd = 33.6% increase in curd yield 
1,250# curd 
420# curd increase = 2# curd increase per pound 





of dry milk added 


——— ee 


Land O Lakes 


LOW HEAT SPRAY 


Dry Milk 


Pre-tested for starter activity 


DATE-NUT COTTAGE CHEESE 





Here’s how you can be sure your 
Family is not Calcium Starved 


Fill in below to see how much milk your family should consume 
daily for sufficient calcium 


Firat of all, how much mitk do you buy for each day's use? 


quarts used daily 
2 gotten 


Total quorts needed 
Fill in below trom 
chort ot let 


2 quarts; | gallon = 4 quarts 





Number of penons mn 
family in each age group 
nctyde yoursel} 


Below is the omount of milk members of your fomily shovld comume 
daily to ossure sufficrent calcium for good health 


One odult M quart 
Two odvits 1Va quorts 
| Three odvults Ye querts Fill nm quorts needed 
ae hae hg | Four adults. .. 3 quarts not conount now goneumed) ensue doth 
Adults 20 yeo | Sienautess wnetlier.. Aquat ane 
— Nursing mother 2 quort 





One teen-oger 
Two teen-agers. ...2 quort Fill in quorts needed 


Le 


T 


Three teen-agers. ..3 quort {not omount now comumed) quarts daily 
Renee Ow Four teen-ogers.. for teen-agers 
19 yeors of age 





One child .. 
Two children... 
Thee children 
Fou children 
Five children. 
Six children... 


Fill in quorts needed | 
inot omount now comumed) } quem dolly 


| tor children 
4a quorts | 


Chidren up to 12 





yeors of age 






—————E———— 
ain > 
220 
g22¢ 
} 3334 
j 
| 





This is the amount of milk your family should consume each day oreray 


& From above, fill in amount of milk you now buy for each day's use SUBTRACT . 






it is possible that the above total may indicate you are purchasing 
sufficient milk, yet individuol members of your family may be calcium 

storved. Each person in your family needs to consume the following amount o 
milk daily—as recommended by nutrition authorities. 


f 


14 quart (3 glasses) daily 
. | quart (4 glasses) daily 
% quart (3 glasses) daily 
1 quart (4 glasses) daily 
. 144 quarts (6 glasses) daily 


Adults 20 years and over 
Teen-agers 13 to 19 years of age 
Children up to 12 years of age... . 
Expectant mothers 
Nurang mothers 


American 


TO HELP INCREASE MILK CONSUMPTIO 


Milk Review and Milk Plant Monthly § 

















NA 


CAN TIE IN 


WITH THIS IMPORTANT 
PROMOTION, AND 
BUILD MILK SALES! 


























As part of its continuing program 
of service to dairies everywhere, 
Canco is now alerting the American 
homemaker to the importance of 
calcium in the diet. 








The Canco “Calcium Starvation” . boss 
message is broad and effective. 
Advertisements in national 
magazines have told the dramatic 
Calcium Starvation story to 
millions of readers .. . and have 
explained that milk is the most 
practical source of calcium. 

A direct mail campaign with the 
same powerful theme has reached 
additional millions. 


CANCO'S “MILK NEEDS’ CHART 

SELLS CONSUMERS! 
More than 200 dairies have already 
distributed well over 2 million such 
folders. Make sure your routemen 
use them! 

















; 
NOMNATIONALLY... 


the American public 
Stanvation' story / 


MILK SALES INCREASE 
WHEN HOUSEWIVES 
FILL IN THE CHART! 


But the value of the program goes beyond this 
backdrop of promotion. More than 200 dairies 
are using the promotion as a powerful sales tool. 
Routemen go over the Milk Needs Chart with 
housewives and invite them to compare present 
purchases of milk with actual calcium require- 
ments, for the health of their families. 











































Many times milk orders are increased on the 
spot. It’s an effective selling aid when soliciting 
new accounts, too. This new “‘Calcium Starva- 
‘, tion” sales approach is a simple one for sales 
i personnel to learn. It’s tested, and ready to go 


to work for you. 


gram 
ere, 
nerican 
ce of 
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PROTECT 
matic your family's health 


CANCO PROGRAM 





have 

most READILY AVAILABLE 

n. 

» the FOR YOUR DAIRY! 

ached : 
If you haven’t had the program explained to 
you, the Canco representative in your area will 
gladly give you full details. So, why not call him 
in, today? This is another service from Canco, 
maker of the preferred carton. Lightweight, dis- 
posable, it’s the modern container for milk. 

4ART 

ready 

such NEW YOR 

emen 


CHICAGO 
NEW ORLEANS 
SAN FRANCISCO 
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NOW! 


Dhemrew-1 OOO maslens 


payload profit pounds 


when you 


PUT THE PAIR ON AIR 


Start trucking on air and payloads can step up as much as 
one full ton per unit! New AIRIDE airsprings by Fire- 
stone for truck tractors and trailers now make it practical 
to cut gross vehicle weights with improved cargo safety. 
AIRIDE, the large-capacity, round-type airspring, has 
been fleet-tested and proved over 750 million road miles. 


Because AIRIDE airsprings prevent road shock from 
reaching the tank, whether loaded or empty, its life is 


“ AIRSPRINGS for truck tractors and trailers by 


greatly increased. In addition, it can be built lighter for 
extra payload capacity. 

AIRIDE airsprings lower damage claims, cut driver 
fatigue, maintenance expense and tire wear like never 
before. For more payload capacity with less operating cost, 
put the pair—both truck tractors and trailers—on air! 
Get full details with Firestone’s free AIRIDE booklet 
today. Write Firestone Industrial Products Company, 
Noblesville, Indiana. 


irestone 


Copyright 1959, The Firestone Tire & Rubber Company 
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Pictured at right: 1) New throw-away 5-lb. 
metal spool. Easy to handle; needs no coil- 
holder. 2) Securely wire-tied 5- or 10-Ib. 
coil. Fits all standard coil holders. Round 
or flat wire, level wound on core. 3) Ex- 
clusive Super-Pak. Firmly taped 5-, 10-, and 
25-lb. coils. Side flange construction for 
moisture and corrosion protection. Fits all 
standard coil holders. 


Type BP Controlled Spool for 25-lb. Super-Pak coil. Rust- 
proof, all metal construction. Simple to install—replaces 
small coil holder and bracket. Positive stop and release; 
perfect feed control. Ideal for either flat or round wire. 
Flange removes for quick mounting of new coil. 


Type CW Pay-Off reel for 8” catch-weight coils of approxi- 
mately 15 lbs. Rust and corrosion proof—made of alu- 
minum and stainless steel. Easy installation. Adjusts to all 
types of Pure-Pak machines. 


cMisAacs 


9 
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ATLANTA ®* 


NOW. 


Pure-Pak wire service! 





Chicago Steel & Wire Company—pioneers in the develop- 
ment of Pure-Pak wire—now offers a complete line of hold 
ers, coils, and wire sizes to fit every requirement. 

Throw-away metal spools, taped Super-Pak and wire- 
tied coils. Controlled spools and reels. Packed in 5-, 10- and 
25-lb. units and 8” catch-weight coils. 

All standard Pure-Pak wire sizes from #19 to #23 round 
wire; also available in the new 19 x 211% flat wire for half- 
gallon containers. 

For perfect Pure-Pak production, specify Super-Stitch 
wire. Manufactured by Chicago Steel & Wire Company— 
stitching wire specialists for half a century. 


Drawn from specially selected high grade steel rod 
Strong, properly tempered 

Smooth—with a brilliant finish 

Wound under tension to avoid tangling 

Available in liquor, tinned, or galvanized finishes 
Packaged in 5-, 10-, and 25-lb coils—fifty pounds to the 
carton. Also 8” catch-weight coils 

Shipped from Chicago, New York, Los Angeles, 

and San Francisco 


CHICAGO 17 


BALTIMORE *© BOSTON #*© COLUMBUS 
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CHOCOLATE 
)COLATE 


Growing children need their milk . . . and lots of it! Many parents have 
discovered that by alternating white and chocolate milk at mealtimes 
they can stimulate their children’s desire for milk and consequently in. 
crease their total milk consumption. Parents have also discovered that chil. 
dren are keen judges of chocolate milk quality. They know a “‘true’ 
chocolate flavor and love it! Forbes Chocolate has that true choc. 
olate taste. 


If your chocolate milk doesn’t measure up to the standards you think it 
should, consult your FORBES man. He will be glad to demonstrate the 
advantages of FORBES Chocolate Flavor Powder. 








we 
3 


20 THE BENJAMIN P. FORBES CO. 


A 2000 W. 14th STREET e« CLEVELAND 13, OHIO 





> 
Write today for a FREE working sample! 
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Milk Storage and 
Cooling Tanks 


1,000 to 12,000-GALLON CAPACITIES 
RECTANGULAR OR CYLINDRICAL 





A stainless steel storage tank will last a 

lifetime. This fact alone dictates a sound 

7 0 decision when you buy. The traditional 
3 leadership of Heil tanks assures you of 
functional styling and design that will stay 


>HIO 
modern and dependable for years 
and years. You can trust Heil quality. 
ervice Card Write No. 17 on Reader Service Card 
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other HEIL products for the Dairy Industry 


fie | 
roe : : 





Stainless Steel 
Trailerized Transport Tanks 


FRIGID-LITE* Plastic 
Farm Bulk Pick-up Trucks 


vue HEIL co co. | 


3000 W. Montano Street, ng ag 1, Wisconsin 
Factories: Milwaukee, Wis. * Hillside, N. J. * Lancaster, Pa. 
Cleveland, Ohio * Modesto, Calif. 





FRIGID-LITE* 
Trailerized Transport Tanks 


*REGISTERED 


Stainless Steel Farm 
Bulk Pick-up Trucks 





No other equipment 
cleaner cuts costs like 


Wyandotte KELVAR’ 


Highly concentrated all-purpose dairy 
plant equipment cleaner. Contains no 
soap. Prevents milkstone. Rinses freely 
and completely. Excellent in hard o 
soft water. Safe on all dairy metals and 
painted surfaces. 


























No other product 
washes bottles like 


Wyandotte B.W.C. 


Specially formulated heavy-duty bot- 
tle-washing alkali. Contains special 
ingredients to eliminate cloudiness, 
penetrate soil quickly, and hold it in 
suspension. Does the complete bottle. 
washing job. No other products are 
necessary. 


Contact your Wyandotte jobber 
today for a demonstration of how 
Wyandotte Ketvar and B.W.C. can 
make your dairy-cleaning costs tumble. 
Wyandotte Chemicals Corporation, 
Wyandotte, Michigan. Also Los Nietos, 
Calif., and Atlanta, Ga. Offices in prit- 
cipal cities. 


© & Pat~orr, 


CHEMICALS 


J. B. FORD DIVISION 


yandotte 


SPECIALISTS IN DAIRY-CLEANING PRODUCTS 
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Now Hear This! 








FROM COAST TO COAST 
Gentlemen: 

Please send 12 copies, entitled “Urgent Bul- 
letin,” re: Newspaper accounts of cancer producing 
substances in wax used for coating milk cartons, 
dated June 18, 1959. 


Many thanks. 
Very truly yours, 


California 


Dear Mr. Myrick: 

Please send us special delivery fifty copies of 
the “Urgent Bulletin” put out by the American 
Milk Review and Milk Plant Monthly on the news- 
paper stories of cancer agents in dairy wax. 

Very truly yours, 


New York State 


These are a sample of the many letters we 
received on the misguided newspaper stories of 
mid-June. We would like to repeat a sober 
thought expressed by Frank Neu of the American 
Dairy Association; the greatest threat to freedom 
of the press in the United States is the irresponsi- 
bility of the press itself. 


FROM RED CHINA 
Dear Sir: 


The National Library of Peking would like 
very much to acquire on exchange your publications, 
which we are sure would be valuable additions to 
our collection. 


In exchange we shall be glad to offer you our 
publications. Enclosed herewith is a list of our 
periodicals. You are requested to make a selection 


and notify us of your choice. 


Please address the International Exchange 
Section of the National Library of Peking. 


In the hope of an early and favorable reply 
towards the establishment of this valuable exchange 
of publications, I remain 


Sincerely yours, 

Mao Ch'in 

International Exchange 
Section 

National Library of Peking 

Peking 7, 

People’s Republic of China 
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MODERNIZING? 


Check cpa 


FOR ALL YOUR NEEDS 


CONDENSERS 

PIPE COILS 

SHELL-ICE MAKERS 

VALVES & FITTINGS 

ICE RESERVE UNITS 

AIR HANDLING UNITS 

SHELL & TUBE COOLERS 

“ECLIPSE’’ COMPRESSORS 

HEAVY-DUTY COMPRESSORS 

QUICK-FREEZING SYSTEMS 

“INSTANT” WATER COOLERS 

MULTI-STAGE COMPRESSOR SYSTEMS 

LOW PRESSURE REFRIGERATION UNITS 

AUTOMATIC CONTROLS & DEFROSTING SYSTEMS 

COMPLETELY ENGINEERED SYSTEMS, 
DELIVERED AND INSTALLED 


GEEEEESEEEEEEER 


oy 


It is a proven fact that 
today's semi- and full- 
automatic equipment 
soon saves enough to 
pay for itself. 


Whatever the refrig- 
eration requirements of 
itive congener your plant—quick frees 

ing, ice making, cold 
storage, humidity control, 
low temperatures, con- 
densing, air conditioning, 
or any process cooling 
. . « Frick engineers will 
help you modernize your 
present system or design 
one to meet your needs. 








Frick Heavy-Duty Four Cylinder Frick refrigeration 
Compressors Can Be Adapted to equipment is world re- 
Handle Any Type of Refrigerant. nowned for a long 
trouble-free life of 
dependable operation. 
Many Frick compressors 
have been in operation 
for over 40 years, 


CALL your nearest Frick 
Branch or Distributor to- 
day. Or write direct to... 






Frick Shell-lce—Clear Solid Pieces 
of Curved Ice. Made Automatically, 
Without Snow or Waste. 


CZ 42.121 1.1.1. et.) ee ee 
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CALCIUM REQUIREMENTS 
Dear Mr. Myrick: 


Thank you for your fine article about American 
Can Company’s promotion campaign based on the 
human body’s need for calcium. It is coincidental 
that in this same June issue your article, “The Home 
Delivery Customer” indirectly points up the need 
for such a program. 

In the table on page 36 you indicate the weekly 
per capita purchases of milk in quarts by house- 


hold size for the families tested as follows: 


Number in Household Two Three Four Five Six 
Home-delivery customers 3.2 3.0 3.2 2.9 2.8 
Store customers 2.4 2.3 2.3 2.8 2$ 
Store and home-delivery 

customers 2.7 3.9 3.5 3.9 3.0 


Based on the recommendations set forth in the 
American Can Company program aimed at increas- 
ing milk consumption, I would like to add a fourth 
column to this chart. To do this I am using the 
minimum figure of % of a quart per day for each 
person in the household. If there are teenagers in 
the family, even more milk should be purchased. 


Amount of milk that should 

be purchased weekly per 5.25 
person to assure adequate 
calicum 


5.25 5.25 5.25 5.25 


You will note that even the highest average 
in the above chart (3.9 quarts per person per week) 
is 1.35 quarts short of the amount of milk each 
For 
instance, the family of five listed as “Store and home- 


person in the family should have consumed. 


delivery customers” should be purchasing 6.75 addi- 
tional quarts per week to be certain that their family 
is not calcium starved. 

American Can Company’s calcium-milk-health 
information including the “Milk Needs” chart shows 
each family why they need more milk and allows 
them to determine exactly how much additional 
milk they should purchase. American Can Company 
has sent millions of these charts directly to con- 
sumers, and dairies throughout the country have 
handed out more than a million-and-a-half to their 
own customers. 

It is our sincere hope that the dramatic ap- 
proach of our promotion program will increase milk 


consumption throughout the nation. 
J. Whitney King 


This letter is an example of the kind of posi- 
tive approach that needs to be emphasized. We 
are on the defensive too much these days. Not 
one of the ills currently associated with milk has 
been demonstrated to be a reality. On the other 
hand, the nutritional values of milk and the 
nutritional needs of the American people give us 
every wonderful sales advantage we have al- 
ways enjoyed plus the additional advantage of 
a public able to buy the nutrition that is needed. 
Let’s have more of this. 
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ROLL-EASY DOLLY, Heavy all-steel 
frame, load capacity 1,000 pounds, 


TIME-S | 
LABOR- SAVERS 


DURABLY BUILT 
FOR GRUELLING SERVICE 














ROLL-EASY CASTERS, full cadmiyp 
plating guards against rust and giz 


action. Ball bearings fitted wis 
hydraulic grease points for egsy 
positive lubrication. Replaceable 


rubber tires. 


r 
AVERS... | 


IF 


— 


nn 





«| 


cadmium plated; long-life rubber- 
tired ball-bearing swivel casters. Five 
standard sizes. Special sizes to order. 





for 1”, 12", 2”, 22", 3 fittings. 


Write for illustrated bulletins 


THE HAYNES MANUFACTURING CO. 
Cleveland 13, Ohio 


steel. 


4180 Lorain Avenue °* 
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cc 
TABLE CARTS save time EAS 
when dismantling, sterilizing ond RL 
reassembling machine parts. Heavily pie 
formed angle legs. Large tray ond 
SNAP-TITE re-usable Neoprene gas- shelf capacity. Roll-Easy swivel rub 
kets for sanitary pipe lines saves ber-tired casters. Two styles—o A’ 
time and prevents costly leaks. Sizes stainless steel or cadmium plated 
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Low Cost Jug Handles 


for store and retail bottles 


With Stainless ) 
One Piece Clip 





EASILY AND QUICKLY ATTACHED. 
TAKES ONLY A FEW SECONDS. 
NO TOOLS NEEDED. 








4 CUP MADE OF Stacaless Steel. 
LONG LIFE. NO RUSTING 


BAIL HANDLE IN NICKEL PLATED OR BRIGHT 
ZINC FINISH 


HOLDS SECURELY - CANNOT BE PULLED OFF. 


¥ JUGS WITH ” Thrifty -Randles” CAN BE 
MACHINE WASHED, FILLED & CAPPED 
AVAILABLE FOR EVERY STYLE & FINISH 

x OF GALLON & HALF-GALLON BOTTLES 

HANDLES EASILY REMOVED FROM BROKEN & 

DISCARDED BOTTLES FOR UNLIMITED REUSE 









DAIRY NAME CAN BE 
DIE STAMPED ON CLIP 


HAYNES 


N CARTONS CONTAINING 


1000 HANDLES THE HAYNES MANUFACTURING C€ 
WHEN ORDERING SPECIFY MODEL, SIZE & FINISH OF JUG 





CLEVELAND, OHIO 


OR ELSE SEND SAMPLE BOTTLE 
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American Milk 








) FOR ALL HALF-GALLON AND GALLON SIZE JUGS ( 
ATTRACTIVE + STURDY + CONVENIENT 


_ 
~~ 
_ 
oa 
oe 
i 


) 
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with the NEW 
*CUSHION GRIP HANDLES 


promote 
Dairy Product Sales 





















































13 sTOCK SIZES 
FOR 
GLASS & PAPER MILK CONTAINERS 

ute t ‘waren | Pec 

45 4 Sq. Qt. Gloss Bottles 10 7 Ibs. 

6S |6 Sq. Qt. Glass Bottles 6 6 Ibs 

8S |8 Sq. Qt. Glass Bottles 6 7% Ibs 

4R 4 Rd. Qt. Glass Bottles 10 8 Ibs 

LIGHT WEIGHT | 2-1, SR| 2 Sq. or Rd. 1/7 Gal. Glass Bottles} 19 7 Ibs 
STURDY 4-Y_ SR| 4 Sq. or Rd. 7 Gal. Glass Bottles} 6 |7% Ibs. 
ALL WELDED 2-Y%,O|2 Oblong Gal. Glass Bottles 10 7 Ibs. 

CONVENIENT 

HANDY 4-%, 0 | 4 Oblong 1 Gal. Glass Bottles 6 7% ‘bs. 
EASY TO CARRY 4p 4 Sq. Qt. Paper Cartons 15 8%, Ibs 
RUST PROOF 6P 6 Sq. Qt. Paper Cartons 10 8 Vy Ibs 
aoe 8P 8 Sq. Qt. Paper Cartons 8 9 Ibs 
ATTRACTIVE 2-Y. p| 2 Sq. Y2 Gal. Paper Cartons 15 8%, Ibs 
4-%. p | 4 Sq. Y% Gal. Paper Cartons 7 Ibs 
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U.S.P. LIQUID PETROLATUM SPRAY 


O.S.P. UNITED STATES PHARMACEUTICAL STANDARDS 


SANITARY — PURE 
ODORLESS —TASTELESS 
NON-TOXIC 


CONTAINS NO ANIMAL OR VEGETABLE 
FATS. ABSOLUTELY NEUTRAL. WILL 
NOT TURN RANCID — CONTAMINATE 
OR TAINT WHEN IN CONTACT WITH 
FOOD PRODUCTS. 


This Fine Mist-like HAYNES-SPRAY 
should be used to lubricate: 
SANITARY VALVES 
HOMOGENIZER PISTONS — RINGS 
SANITARY SEALS & PARTS 
CAPPER SLIDES & PARTS 
POSITIVE PUMP PARTS 
GLASS & PAPER FILLING 
MACHINE PARTS 
ond for ALL OTHER SANITARY MACHINE 
PARTS which are cleaned daily 


THE MODERN HAYNES: SPRAY METHOD OF LUBRICATION CONFORMS WITH 
THE MILK ORDINANCE AND CODE RECOMMENDED 
BY THE U.S. PUBLIC HEALTH SERVICE - - 


The Haynes-Spray eliminates the danger of con- 
tamination which is possible by old fashioned 
lubricating methods. Spreading lubricants by the 


#.5.», Qui? use of the finger method may entirely destroy 


"RoLatum spe 


previous bactericidal treatment of equipment 


THE HAYNES MANUFACTURING CO. 
4180 Lorain Ave. @ Cleveland 13, Ohio 
ROLL-EASY DOLLIES + ROLL-EASY CASTERS + TABLE CARTS + CAN CARTS + CARRY-BASKETS 
SMAP-TITE WEOPRENE GASKETS + WEOPREME COVERED WRENCHES + “SLIP” CHAIN LUBRICANT 
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THE HAYNES:SPRAY THIN FILM LUBRI 
CANT HAS HUNDREDS OF APPLICATIONS 
IN HOME & INDUSTRY 
PACKED 6-12 oz. CANS PER CARTON 
SHIPPING WEIGHT —7 LBS. 









A SANITARY PLASTIC TYPE 
SOLID FILM LUBRICANT 
FORMULATED FROM USP. LIQUID PETROLATUM 
AND OTHER APPROVED INGREDIENTS 
(Laboratory Controlled) 






SANITARY + NON-TOXIC 
ODORLESS + TASTELESS 


PHARMACEUTICALLY ACCEPTABLE 














CONTAINS NO. ANIMAL OR VEGETABLE FATS 
ABSOLUTELY NEUTRAL. WILL NOT TURN RANCID 

CONTAMINATE OR TAINT WHEN IN CONTACT 
WITH FOOD PRODUCTS. 


Haynes Labi Film ‘Film »Sanitary Spray 


should be used to lubricate Lubricant is entirely new and dif- 


™ Separator Bowl Threads ferent. Designed especially for 
™ Pure-Pak Slides & Pistons applications where a heavy duty 
= Pump & Freezer Rotary Seals sanitary lubricant is required. 

™ Homogenizer Pistons ahr: 

™ Sanitary Plug Valves Lehi fim is a high polymer lu- 
= Valves, Pistons & Slides of Ice bricant and contains no soap, 


metals, solid petrolatum, silicones 


Cream, Cottage Cheese, Sour s nae 
nor toxic additives. 


Cream and Paper Bottle Fillers, 
Stainless Steel Threads and 
Mating S. S. Surfaces 
™ and for all other Sanitary 
Machine Parts which are 
cleaned daily. 


Provides a clinging protective 
coating for vital metal parts such 
as slides, bearings and other lu- 
bricated surfaces despite moisture. 


PACKED 6— 16 OZ. CANS PER CARTON 


THE HAYNES MANUFACTURING CO. 
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HAYNES SNAP: I'TE GASKETS 


MOLDED TO 
PRECISION STANDARDS 


QR 







“FORM-FIT” WIDE FLANGE 
HUGS STANDARD BEVEL 
SEAT FITTINGS 


YD 


DURABLE 


GLOSSY SURFACE 


>» LOW COST...RE-USABLE 


) LEAK-PREVENTING 
NEOPRENE GASKET for Sanitary Fittings 


Check these SNAP TITE Advantages 


Time-saving, easy to assemble 
Self-centering 

No sticking to fittings 
Eliminate line blocks 

Help overcome line vibrations 









Q 


DESIGNED TO 
SNAP INTO 
FITTINGS 


Tight joints, no leaks, no shrinkage 
Sanitary, unaffected by heat or fats 
Non-porous, no seams or crevices 
Odorless, polished surfaces, easily cleaned 
Withstand sterilization Long life, use over and over 


Available for 1”, 1%", 2", 2%" and 3” fittings. 
Packed 100 to the box. Order through your dairy supply house. 


THE HAYNES MANUFACTURING CO. 


4180 Lorain Avenue « Cleveland 13, Ohio 
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A lack of essential information on costs and profits 
has been a major cause of failures 

in the milk business. Such information 

is now available through the use of 


High Speed Computers and Related 
Equipment In Dairy Accounting 


 —_ 177 ownership 


changes in milk plants that took 
place in Indiana since World War 
II, Dr. Charles E. French of Pur- 
due University, says, “Generally 
speaking, the businesses were very 
small, however, not entirely. They 
were older operations. They were 
not fly-by-night. In at least one- 
half of the instances, these opera- 
tions had been in business at least 
20 years. These were old-line busi- 
nesses, for the most part, but most 
of them had very poor records and 
reports.” 

This is a highly significant state- 
ment. On the basis of a long and 
careful study of milk plants that 
had changed ownership and, in 112 
cases out of 177 had gone out 
of business, an eminent economist 
points out that a principal cause 
of these failures was a lack of ade- 
quate records and reports. 

Gordon H. Chadek, Area Man- 
ager of The Service Bureau Cor- 
poration’s Cleveland Area Office, 
made a study of accounting prac- 
tices in the milk business. He found 
a wide range of methods ranging 
from very poor to very good. 
Among the “very poor” he found 
some businesses in which the own- 
er’s check book was the only sys- 


tematic record of income and 
expense. 
It is absurd that such _ loose 


methods of operation should exist 
in one of the nation’s major indus- 


tries. Yet apparently they do, 


By NORMAN MYRICK 


although, as Dr. French’s study 
demonstrates, they will probably 
not exist for very long. 

Proper records are essential to 
sound management. One of the de- 
sirable by-products of marketing 
orders the 
record 


been stimulation 
better keeping. 


However, keeping records costs 


has 
given to 


It follows, therefore, that 
only those records should be kept 
which will contribute to the sound 
management of the business. 


money. 


Know Your Costs 

Bob Hibben, former secretary of 
the International Association of Ice 
Cream Manufacturers, used to say 
to the membership at conventions, 
“Know your costs or you may not 
be here next year.” The big ques- 
tions that managers must answer 
are the cost of doing business and, 
knowing this, they must be able 
to apply these costs to the areas 
of sales where profits are being 
made and the areas where losses 
occur. 


There are three general areas of 
operation in the milk business that 
are involved in cost accounting. 
These areas are procurement, plant 
operation and sales. In this article 
we will be concerned with costs 
and profits from the platform on 
out. 


When a manager knows his pro- 
curement, plant and selling costs 
he can develop an idea of what 
the general gross profit per route 


should be. It is important, there- 
fore, for management to have avail- 
able, probably on a weekly basis 
but at least no less frequently than 
monthly, a statement of the gross 
profit per route and per product by 
route. Management is under con- 
stant pressure from route salesmen 
and from sales managers to push 
this product or that product, to 
take on this account or pick up that 
stop. Often it is necessary to give 
excessive discounts to pick up new 
business or undergo increased costs 
to put on a new product or expand 
production of an old one. Part of 
the manager’s job is to decide 
whether or not to do what the sales 
force wants. This is a booby trap 
that can hurt if the 
wrong. Sales that increase revenue 
but result in a loss are not healthy. 


decision is 


It is a trap that appears frequently 
in a highly competitive business. 
It can be avoided only when man- 
agement has accurate information 
on which to base its judgment. 
Such information comes from an 
analysis of costs and distribution. 


that 
needed are a gross profit analysis 
by route and by product per route, 
sales of products by branches, and 


Specific summaries are 


a record of each routeman’s account 
with the company. 


Mr. Chadek observes, “Without 
an economical and effective method 
of control, management direction of 
profitable route operation is im- 
possible.” Mr. Chadek found that 


American Milk Review and Milk Plant Monthly 
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GROSS PROFIT REPORT BY PRODUCT— ALL ROUTES 





PROD DESC CODE 
- 5-31-9 HOMO CTN HPT 11-20 
1-09 HOMO SLs HPT 11-20 
HOMO CIN PT 12-20 
HOMO CTN QT 13-20 
HOMO CTN HGAL 14-20 
HOMO CTN TWIN PACK 115-20 
HOMO GLS GAL JUG 317-20 
HOMO GLS GAL DISP 19=20 
CHOC MLK CTN HPT N 121-20 
CHOC MLK GLS HPT N 321-20 
CHOC MLK CTN PT N 22-20 
CHOC MLK CTN QT N 23-20 
BUTTERMILK HPT 41-20 
BUTTERMILK PT 42-20 
BUTTERMILK QT 43-20 
FORT SKIM MILK QT 63-20 
x Crean HPT 71-20 
x CREAM QT 73-20 
xX pt ee HPT 81-20 
XX CREAM OT 83-20 
H AND H CREAM PT 92-20 
H AND _H CREAM QT 93-20 
ORANGE DRINK HPT N 201-20 
ORANGE DRINK QT N 03-20 
BUTTER REG LB 12-20 
BUTTER REG LB 512-21 
BUTTER S C_LB 514-20 
BUTTER PATTIE LB 518-20 
BUTTER STICK LB 519-20 
BUTTER STICK LB 19-21 
CREAM CHEESE 12 OZ 531-20 
CREAM CHEESE 2 LB 33-20 
C S CHEESE 12 02 51-20 
C S CHEESE 2 LB 53-20 
C_ S CHEESE 5 LB 554-20 
ORY CHEESE LB 72-20 
ORY CHEESE 5 LB 74-20 
REDO! WIP CAN 91-20 
SOUR CREAM 8 02 711-20 
SOUR CREAM LB 713-20 
BLUE TANG 731-20 
FRENCH ONION 732-20 


UNITS PRICE SALES AMT COST 
159 20700 1le13 20641 
29249 00700 157043 $8332 
958 #1200 114096 00976 
29651 22400 636024 «1616 
20487 04700 19168589 03083 
19149 «4700 540003 ©3332 
29289 28100 19854009 05834 
50 08100 40250 05341 
114 00750 8055 00687 
499 00750 37043 00549 
et 
« e 0194 
77 00650 500] 0860} 
27 #1100 2097 2074 
602 02100 126042 0193} 
897 21800 161046 0126 
142 #2400 34008 01936 
58 28400 48e72 04725 
284 03500 99040 0239) 
25 103200 33200 08)} 
418 @3000 125640 01785 
255 25500 14025 03451 
39 60500 1695 00359 
76 01700 12092 01277 
123 26800 83064 06980 
30 06700 20010 26980 
14 7300 10022 26980 
255 e7300 186615 26980 
60 26800 40080 26980 
960 26700 643620 26980 
667 @2300 153041 @1602 
176 ©5000 88200 03374 
19430 @2300 328090 01544 
505 25000 252050 03322 
46 122000 55020 0/148 
9 22100 1089 21091 
1 120500 1005 04659 
504 24600 231084 03506 
165 02300 37095 01671 
5 24000 2000 
117 02900 33093 03449 
29 02900 Be4l 03449 
21109 # 70653086 
219109 #* 79653086 


COST AMT GRSS PRFT POINTS 
10019 094 39675 
119065 37078 562025 
93650 £4086 479200 
428440 207284 29651209 
766074 402015 49974400 
371013 168690 29298400 
19335040 516069 69867200 
26071 13279 15020C 
7083 e72 28650 
27040 10203 124675 
15078 5050 76200 
69010 23046 356200 
4e63 038 19625 
$002 095 13650 
87035 39007 602200 
1} 3067 47099 897200 
17655 16053 142600 
27041 éie31 232400 
61294 37046 284200 
20029 12071 100200 
74061 50079 4184200 
88200 52025 510200 
1640 255 9075 
2078 3021 76200 
6508 2e21- 123200 
20094 084- 30200 
9eT7 045 14200 
177099 8016 255200 
41088 1208- 60200 
670008 26088- 960200 
106085 46256 667200 
59038 28062 176200 
220079 10804 10430200 
167¢76 B4e14 505200 
32088 22032 46400 
098 91 9200 
47 58 1200 
176070 55014 504200 
27057 19038 165200 
2200 5200 
40035 6042- 117200 
10200 1659- £3090 
59630045 29023641 2790056 
59630045 20023041 279005675 


This is an example of the Gross Profit Analysis based on an existing milk distributing operation. 
Note the breakdown by routes and the comparison with other similar periods. It is this type of 
information, previously difficult to compile because of the expense, that is so important to man- 
agement in fulfilling its decision-making function. 


the industry conducts its sales op- 
eration without adequate controls. 
Very few companies had a regular 
gross profit analysis of each route. 
The reason for this was the expense 
of establishing adequate controls 
with existing record keeping sys- 
tems for accounting. He 
pointed out “Dairy management 
may hesitate to 


route 


establish proper 
controls because they believe the 
cost of the controls far exceeds the 
amount of losses they experience 
without controls.” 


There are three general methods 
of sales accounting used in the milk 
business. These are the peg-board, 
key driven bookkeeping machines, 
and unit records or punched cards. 
These methods have been devel- 
oped at considerable expense but 
do not do the job that needs to be 
done. Mr. Chadek found them to 
be unnecessarily expensive, unable 
to provide management with the 
information needed for manage- 
ment or accounting control and un- 
able to relieve drivers of shortage 
exposure. 


August, 1959 


The pegboard is a widely used 
method in which load sheets have 
holes punched in them which 
allows them to be positioned by 
pegs on the pegboard. The infor- 
mation usually obtained by this 
method consists of the total number 
of products sold and total dollar 
value of the products for all routes 
on a daily basis. These daily sum- 
maries are then added to give the 
weekly and monthly summaries. 


This information does not pro- 
vide management with a_ gross 
profit per route analysis, but it costs 
too much money to get that kind 
of information. To add plant cost 
by product within would 


double the office costs of obtaining 


route 


the necessary sales summaries un- 
der the pegboard method. 


The key driven bookkeeping ma- 
chines provide a method for enter- 
ing quantities for all products and 
balancing out the driver for the day 
if the dairy is doing the driver's 
billing. It consists of posting and 
does the necessary adding to keep 
drivers accounts in balance. This 


has not proven very popular be- 
cause costs are considerably higher 
than the pegboard system. It would 
be extremely expensive to add 
product plant cost to the route un- 
der this method. 


During the last ten years success- 
ful efforts have been made to re- 
duce the route accounting problem 
down to a series of punch cards for 
machine accounting. To avoid the 
cost of punching information on 
cards, tub files of prepunched cards 
are used. The difficulty with this 
method has been the large volume 
of cards involved which increased 
the number of machines required 
to handle the cards. Thus, the cost 
of the operation has been high 
although the method give 
management a better analysis of 
product sales within each route. 


does 


Electronic computers have been 
used by some of the larger com- 
panies, but their application to 
route sales is still in the planning 
stage. These machines take infor- 
mation that is fed into them and, 
following instructions, do a host of 








JONES AM 

CREDITS 

BALANCE DUE 1-24-59 
SALES 

HOMO CIN QT 113-20 
HOMO CIN HGAL 114-20 
HOMO CTN TWIN PACK 115-20 
CHOC _ MLK CTN_QT N 123-20 
BUTTERMILK QT 143-20 
SKIM_ MILK QT 163-20 
X CREAM HPT 171-20 
XX CREAM HPT 181-20 
H AND H CREAM PT 192-20 
H AND _H CREAM QT 193-20 
ORANGE DRINK QT_N 203-20 
HOMO GLS GAL JUG Jat=20 
BUTTER NS _ LB 516-20 
CREAM CHEESE 12 OZ 531-20 
SPEAE SURESH $288 
c 5 CHEESE 2 8’ 553-20 
DRY CHEESE 12 02 5171-20 
REDOI WIP CAN 591-20 
SOUR CREAM HPT 51-20 
TOTAL SALES WHLSLE 

QTY TOTAL WHLE i~26-99 
QTY TOTAL WHLE “Z1-29 
QTY TOTAL WHLE 1-28-59 
QTY TOTAL WHLE £“29°99 
QTY TOTAL WHLE 4=30-39 
QTY TOTAL WHLE e365" 29 
JUGS OUT £3159 
TOTAL CREDITS 

DEBITS 

JUGS IN 1-31-39 
DISCOUNT i=26°59 


ROUTE SALESMAN’S SETTLEMENT STATEMENT 


1 & 1<31-9 
TOTAL UNIT 
QTY POINTS PRICE 
448 448,00 «2400 
752 19504.00 04700 
264 52€200 ©4700 
120 120.00 «2600 
199 199.200 e2100 
183 183.00 «1800 
48 48200 #2400 
54 544200 3500 
100 100,00 ¢ 3000 
10 20,00 e5500 
26 26200 ¢1700 
554 19662200 ©8100 
2 2200 ¢7300 
238 238.00 2300 
50 50.200 ©5000 
394 394.00 ©2390 
106 106.200 e5V00 
9 9200 «2000 
28 28.00 «4600 
26 26200 02390 
39€11* 59745200 
668 
225 
361 
632 
738 
987 
39611* 


1945 


29926084 
TOTAL 
VALUE 
107652 
353444 
124208 
31220 
41.79 
32094 
11252 
18290 
30.00 
5250 
4042 
448-74 
1046 
54.74 
25200 
90062 
53200 
1.80 
12.88 
5.98 

5053 * 19455653 

138450 

49520487 

182665 

12224 


The route salesman’s account with the dairy is prepared in detail from basic information gathered 
in the ordinary course of business operation. Shown on the account record are quantities sold by 
product, unit price, total point value by product, total dollar value by product, plus credits and de- 


bits and the final balance. 


calculations in an incredibly short 
time. However, the machines are 
expensive and their usefulness is 
limited to the largest operations 
where there is enough accounting 
work to keep them busy. The prob- 
lem was and still is to develop 
a method of accounting that can 
make efficient use of modern high 
speed computers and related equip- 
ment. One solution to this problem 
as been developed by The Service 
Bureau Corporation, a subsidiary 
of International Business Machines 
Corporation. We have seen this 






system in operation and believe it 
is worth reporting. It appears to 
offer dairies a means of reducing 
their accounting costs while pro- 
viding more extensive and possibly 
more accurate information. 


The idea is, fundamentally, an- 
other version of a man with a ma- 
chine doing work for a lot of people 
who do not have the machine. It 
is like custom bottling or custom 
combining. Under this method, the 
dairy keeps its usual records but 
the work of assimilating the ma- 
terial and putting it into usable or 


meaningful form is done by high 
speed electronic computers owned 
by The Service Bureau Corpora- 
tion. This company has 18 com- 
puter centers located in the heavily 
populated areas of the United 
States. 


The system begins with the 
routeman. Mr. Chadek says, “The 
problem is not who does what, the 
driver or the dairy, nor how fre- 
quently, it is done. The problem 
is how what is done is done, what 
it accomplishes for both the driver 


(Please Turn to Page 92) 
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when you let ACL tell your story 


Eveay DURAGLAS® DAIRY CONTAINER 
becomes a striking saLes-package .. . a 
silent salesman to promote your dairy... 


when it’s labelled with Applied Color 
Lettering. 


ACL economically puts your advertis- 
ing or public relations message directly 
into your customers’ hands. It offers val- 
uable product advertising which goes 
right into the home and is seen many 


Write No. 25 on Reader Service Card 


times.each day. Or it can provide you 
with an opportunity for community 
service through designs which feature 
youth groups, local historical scenes and 
similar public relations themes. 


ACL can be used on every size and 
shape dairy container in the complete 
Duraglas dairy line. You can choose your 
ACL labels from the hundreds of stock 
designs, or let Owens-Illinois create a 


DAIRY CONTAINERS 
AN (i) PRODUCT 


special design just for you. A range of 48 
sparkling colors permits attractive, eye- 
catching labelling which is fused into the 
container itself, to last the long life of the 
bottle. 


You can get full details on how ACL 
and the complete line of Duraglas Dairy 
Containers can benefit you, from the O-I 
office near you. 

Call now! 


Owens-ILLINOoIS 


GENERAL OFFICES + TOLEDO 1, OHIO 





A Dairy Supplier’s ‘Roving Ambassador’ Gives 





Routeman Training Program. Result: 


Record Cottage Cheese Sales 


Bron: the eyes of 30 route 


salesmen Bessie Scott poured choc- 
olate syrup over cottage cheese. 


Bessie Scott is a lady who takes 
her job very seriously. She is Food 
Service Director for the Lily-Tulip 
Company. She is not given to 
frivolous behavior. 


Pouring the chocolate syrup over 


the cottage cheese was just her way 


Miss Scott (dark dress) uses 
attractive cottage cheese 
dishes and printed mate- 
rials to get points across to 
supervisory personnel and 
top management. Lady in 
foreground is Miss Cecille 
Allan, Miss Scott’s coun- 
terpart for Lily-Tulip in 
Canada. 





One of the important points 
stressed by Miss Bessie 
Scott, Lily-Tulip’s roving 
food consultant, is that 
route salesmen should 
know the product they are 
selling. Here, in the book-in 
room of Hillcrest Dairy, she 
has prepared all of the tools 
to help her tell the cottage 
cheese story to Hillcrest 
routemen. 


By HERBERT SAAL 


of demonstrating one of the un- 
usual uses to which cottage cheese 
can be put. The people watching 
the demonstration tasted the con- 
coction and showed their approval 
by returning for more. Their ap- 
proval was most important, for on 
them depended the success of their 
company’s cottage cheese sales 
Their Hillcrest 
Dairy of Worcester, Massachusetts, 


drive. company, 


had called upon Miss Scott to help 
stimulate interest in cottage cheese 
among Hillcrest personnel and es- 
pecially among the route salesmen. 

Miss Scott’s handling of the task 
illustrates the basic role played by 
the sales force. In any campaign 
the prime element, obviously, is 
the salesman. However, the sales- 
organization 


man is part of an 


and the successful sales campaign 
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is a product of the organization. 
Consequently the preliminary work 
that leads up to the campaign 
should encompass the whole or- 
ganization. How this is accom- 
plished can be seen in the program 
carried out by Miss Scott at Hill- 
crest Dairy. 

The program breaks down to 
these dimensions: 


1. Route salesmen should be in- 
fused with knowledge of the 
product, sales arguments and 
enthusiasm. 


2. Supervisory personnel should 
be shown how to give more 
effective direction to the 
campaign. 


ws) 


Top management should be 
shown how to take a firmer 
grip on reins of all activities 
of the company that affect 
the sales program so that 
greater coordination and ef- 
ficiency can be achieved. 
For example, a quality prod- 
uct is a must. This is outside 
the Sales Department’s juris- 
diction and requires top 
management direction so that 
a quality product in the nec- 
essary volume is ready for 
the sales force. 


Francis D. Hayward, general 
manager of the Hillcrest Dairy, 
comments that the Lily-Tulip pro- 
gram, as presented by Miss Scott, 
was down-to-earth and highly use- 
ful to his company. Here is how 
she went about infusing Hillcrest 
personnel with her zeal for cottage 
cheese: 

She held four meetings, two 
with route salesmen, one with 
supervisors and one with manage- 
ment. In her first meeting with 
route personnel, the Lily-Tul ip 
roving ambassador explained the 
importance of being completely fa- 
miliar with cottage cheese as a 
food item and the variety of ways 
it can be prepared attractively. 
She pointed out the many ap- 
proaches they could use in dis- 
cussing this product with their 
customers rather than just leaving 
the promotional material under the 
bottle on the doorstep. 


Miss Scott showed how the 
numerous Cottage Cheese promo- 
tional materials available to the 
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Route Salesmen from their own 
Company as well as from the Qual- 
ity Checkd Dairy Products Asso- 
ciation could be coordinated and 
used with maximum effectiveness. 


On the spot she made some 
cottage cheese dishes, demonstrat- 
ing the ease with which seemingly 
difficult recipes can be whipped 
up by the housewife. She played 
up the nutritional and economical 
values of cottage cheese. Her audi- 
ence was impressed and even more 
so when they came up after the 
meeting to give Miss Scott’s crea- 
tions the taste test. Other dishes 
used in the demonstration were 
prepared in advance of the meet- 
ing. 


Miss Scott concluded her talk 
to the route salesmen with these 
words, “Believing in your product, 
intelligent use of the informative 
materials prepared by your com- 
pany and an effective selling job 
of your personality to the customer 
is a formula guaranteed to result 
in a lucrative business volume.” 


Many of the route salesmen were 
particularly interested in recipes 
attractive to children because they 
had encountered opposition from 
homemakers on the ground that 
their children would not eat cot- 
tage cheese. After the meetings 
were concluded Miss Scott made 
up a booklet of children’s cottage 
cheese recipes for the men to dis- 
tribute. 


The foregoing illustrates how 
knowledge of the product, sales 
arguments and enthusiasm can be 
and are transmitted to route sales- 
men. 


Supervisory sales personnel com- 
prised her audience at the second 
meeting. At this meeting Miss Scott 
emphasized the need for route 
salesmen to be guided, and their 
suggestions recognized and evalu- 
ated. She pointed out that with 
their knowledge of what could be 
done with cottage cheese plus the 
desire to tell and sell their cus- 
tomers, they could and should be 
performing their true function as 
salesmen rather than performing 
just as deliverers of dairy products. 


Supervisors should have a meet- 


(Please Turn to Page 100) 





Appealing to the eye of the 
younger element, Miss Scott 
developed the recipes from 
which these dishes were 
made after hearing route- 
men say that mothers 
would not buy cottage 
cheese because their chil- 
dren objected to it. 
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Substitutes for Fluid Milk 


W.. MUST confess to a certain uneasiness toward the future of the 
fluid milk business. Our uneasiness is something of a paradox. We are con- 
cerned on the one hand for the future of the demand for fluid milk as a 
result of the increasing medley of ills and hazards with which it is being 
related. On the other hand we are concerned because of the vast market for 
fluid milk that exists at the present time and the still greater market that 
a growing population with rising incomes promises for the future. 


The dollar value of the present fluid milk market is in the vicinity of 
five billion dollars. This is a very large chunk of business. It is large enough 
to attract the attention of some of the best business brains in the country. 
There are many keen minds searching for a means of diverting some of 
those dollars into other channels. The most intense effort at the moment is 
in the field of milk concentrates. The goal is to develop a whole sterile milk 
concentrate that can be processed and packaged in areas of low cost and 
distributed through grocery stores to every market in the nation. The fact 
that concentrates were tried once and failed is of little moment. A great 
many products that are taken for granted today experienced many failures 
before final success. 


In addition to the milk concentrates there is another possibility, more 
remote perhaps, but nonetheless real. That possibility is the development 
of a substitute for milk solids not fat. There is, for example, a product 
‘alled Promine on the market right now. This product is made from soy 
beans and is advertised as a substitute for milk solids. It is expensive and 
does not taste like milk. However, remembering oleomargarine and mellor- 
ine we think that the incentive of a multi-billion dollar market is sufficient 
to generate improvement in the product. 


The public discussions of cholesterol and strontium 90 are stimulating 
the search for substitutes. These stories undermine the traditional public 
esteem for fluid milk and create an increased readiness to accept substi- 
tutes. The much publicized speculation on the role of milk fat in heart 
disease has certainly been influential in the rise of interest in low fat milk. 
From low fat fluid milk the road leads straight to low cost skim made from 
instant milk. We are familiar with enough instances of this within our own 
circle of friends to find reason for concern. We have seen this exact idea 
advocated on a nationwide television program. 


In our opinion the fluid milk industry should give high priority to the 
problem of counteracting the questions raised concerning the virtues of 
fluid milk. It should give equally high priority to the problem of meeting 
the competitive challenge that is almost certain to come from substitutes 


for fluid milk. 
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The Man With The Lily Plan 
TIPS HIS NEW PLASTIC LID 
T0 THE DAIRY MAN 
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The Man With The Lily Plan answers packers of cottage 
cheese and similar dairy foods that require a stronger 
flexible lid. Result: a new heavier lid that stands up de- 
pendably under the impact of stacking and “jarring.” 
Newly increased bead diameter provides firmer closure. 
Should the container itself shrink, this lid still grips it 
tightly from the inside. Moist contents show up clearly 
when packed smack up against the lid, giving good prod- 
uct visibility. Takes to descriptive printing with perfect 
clarity. Attractive printing on skirt available, too. 

All these improvements in the flexible plastic lid reflect 
Lily* versatility to meet ever-changing needs of the 
individual packer. Could improved packaging help the 
eT a, ae ee ee ae eee ee ene 


Just send the coupon! : Lily-Tulip Cup Corporation 
- Dept. AMR-8, 122 East 42nd Street 


New Heavy-Duty Flexible ; New York 17, New York 


Plastic Lid. #8S-74 (8 oz.), : Please send me | — on Lily Dairy 
4 kaging ° 

#12S-74 (12 02z.), #16S-74 ° CD samples of newHeavy- : 

(16 0z.). —-*T.M. Reg. U.S. Pat. Off. Duty Flexible Lid. 
$ ame 

i Y. : Company 
L. L ae 
I U LI a ; on ae 
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At Farmer's Cooperative Creamery 
in Madison, South Dakota a 


Unique Evaporating Plant Uses Thermo- 
Compression to Recapture Heat 


Love in April the new milk 


drying plant of the Farmers’ Co- 
operative Creamery in 
South Dakota 
To the members of the cooperative 
and to the manager, Warren An- 
derson, this was a significant event 


Madison, 


went “on stream.” 


as it would have been in any dairy 
To 
the engineers who built the plant 
it must have been an exciting day 
when the first milk flowed into the 
pans, for they were setting out to 
evaporate and dry 9,000 pounds of 
skim milk the 
aid of a boiler or 
After several 
months of steady and trouble-free 
operation the plant has proved it- 
self and should attract more than 
the normal interest and curiosity 


products manufacturing firm. 


without 
conventional 


per hour 


steam generator. 


from the dry milk industry. 


The evaporating and drying 
equipment in the Madison, South 
Dakota plant was designed and 
installed by Mojonnier Brothers 
The this 
installation is a low-temperature 


Company. feature of 
evaporator capable of removing 
7,500 pounds of water from 9,300 
pounds of skim milk at 90° and 81 
F. in the first and second effects, 
1,780 


pounds of concentrate containing 


respectively to produce 


45 per cent total solids. The re- 


maining water is removed in a 
spray dryer resulting in the pro- 

Prof. V. H. Nielsen, head of the 
Dairy Industry Department, Iowa 
State College, Ames, Iowa, is author 
of this magazine’s monthly feature, 


“Plant Clinic.” 


By V. H. NIELSEN 


duction of 825 pounds of nonfat 
dry milk per hour. The hot air for 
the drier is produced by natural 
gas burners. 

The low-temperature evaporator 
is operated according to the prin- 
ciple of thermo- or secondary com- 
pression. This system provides a 
neat and practical solution to the 
problem of recapturing the heat 
in the evaporated water by re- 
compression. Only, instead of com- 
pressing the large volume of water 
the heat the 


vapor is ammonia 


vapor, from water 
transferred to 
which has a low specific volume. 
The ammonia vapor is then com- 
pressed whereby the 


stored and used once more to warm 


heat is re- 


the milk for evaporation. 
Essential Features 

The essential features of such a 
system are shown in Figure 2. The 
milk the 


through an_ infeed 


enters vacuum system 
pump which 
lifts it to the top of the tube nest. 
From there it descends in a film 
inside the heater tubes in the tube 
The vapor and 
condensed product passes into the 


nest. mixture of 
vapor separator where the conden- 
sate falls to the bottom. Some of 
it is recirculated to the top of the 
tube nest but concentrated product 
the 
product pump. The vapors pass 


is continuously removed by 


into the condenser where they con- 


dense on the outside of the 


re- 
frigerated tubes. The condensed 
vapors are removed by a water 
pump. 


The condenser functions essen- 
tially as a shell and tube cooler. 


The refrigerant (in this case am- 
monia) is inside the tubes where 
it expands partly as the water out- 
side the tubes is condensed. A mix- 
ture of liquid and gaseous ammonia 
returns to a surge drum where the 
liquid ammonia is trapped and 
recirculated by thermal syphon 
action. The saturated 
vapor is returned to the compressor 


ammonia 


which raises the temperature and 
pressure of the gas. The high pres- 
sure gas is pumped through an 
ammonia the 
superheat is removed. From there 
it is conducted into the tube nest 
and condenses outside the tubes 
through which the milk flows. The 
liquid ammonia flows to a receiver 
from which it returns to the low- 
pressure surge drum through an 
expansion valve. 


condenser where 


A vacuum pump produces the 
required vacuum in the system and 
removes volatile and noncondens- 
ible gases through an air ejector. 

Thus the evaporation is accom- 
plished without addition of latent 
heat to the cycle. By 
mechanical 


means of 
the 
pressor most of the available heat 


energy in com- 
in the water vapors is recaptured 
and used over again. 

In all other Mojonnier low- 
temperature evaporating plants, the 
ammonia compressor (heat pump) 
is driven by electric power. In 
those plants, pasteurization and 
preheating of the milk and con- 
centrate still require the use of a 
boiler or steam generator. In the 
Madison, South Dakota plant this 
has been eliminated by recapturing 
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the waste heat from the gas en- 
gines which supply the power for 
the two ammonia compressors in 
the low temperature evaporator. 


One of the determining factors 
in this unique system is, of course, 
the availability of natural gas at 
moderate cost in the area (about 
35 cents per 1000 cubic feet). 


The engineers had the choice 
between using the gas to generate 
steam for use in a steam recom- 
pression evaporator or to provide 
the power for the gas engines which 
would drive the ammonia com- 
pressors for recycling of heat in 
the low-temperature evaporating 
system. According to J. A. Cross 
of Mojonnier Bros. Co., the design 
load was given as follows: 


Pounds skim milk (8.6% T.S.) 


per hour at 40° F. = 9,305 
Pounds water to be evaporated = 7,527 
Pounds skim milk concentrate 

(45% T.S.) = 1,778 
Pounds water to be evaporated 

on spray drier = 935 
Pounds nonfat dry milk 

(97% T.S.) oo 825 


Past experience with steam re- 
compression evaporators showed 
that approximately one pound of 
steam was required for each three 
pounds of water evaporated. Thus 
7,527 pounds of evaporation would 
require 
7,527 


3 


= 2509 pounds of steam. 


Assuming boiler feed water at 
80° F. and steam pressure at 125 
pounds per square inch, each 
pound of steam generated would 
require 1,143 Btu of heat. 

If the steam generator is 80 
per cent efficient and the natural 
gas contains 1,000 Btu per cubic 
feet, the gas required per hour 
would be 
(2509) (1143) 





3,584 cubic feet 
(0.8) (1000) 
In the low temperature evapo- 


rator which installed, 7,527 


pounds of evaporation is accom- 


was 


plished by two ammonia compres- 
sors, each requiring a gas engine 
producing 75 horsepower and each 
consuming 11 cubic feet of gas per 
horsepower per hour. The total use 
of gas per hour is then 


(2) (75) (11) = 1650 cubic feet 


This, compared with 3,584 cubic 


feet for conventional steam recom- 
pression, gives the low-temperature 
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This view of the new plant at Farmer’s Cooperative Creamery 
in Madison, South Dakota, shows the evaporating and drying 


section under construction. 


fuel which 


The plant uses natural gas as a 
is available at moderate cost. 





This is the natural gas engine which drives the ammonia com- 
pressors used to recycle the heat in the evaporating system. 
Examining the system are from left to right V. H. Nielsen, 
Victor Ross, William Ore, Edwin Hanneman, president of the 
creamery and Warren Anderson, manager. 


evaporation system a distinct ad- 
fuel 


important 


vantage in 
Another 
rived from this system is the salvage 
of the 
engines and the utilization of this 
heat for pasteurizing the skim milk, 


consumption. 
economy de- 
from the gas 


waste heat 


preheating the concentrate and for 
cleaning and other purposes. This 
circulating water 
through the engine jackets and ex- 
haust manifolds. 


is done by 


The total heat of combustion per 
hour in the two gas engines is 
(1650) (1000) 1,650,000 Btu. 
It is distributed as follows: 


Power, friction and radia- 
tion 495,000 Btu 
Exhaust gas 544,500 Btu 
Water circulated through en- 
gine and exhaust manifold 
jackets 610,000 Btu 
Total 1,650,000 Btu 


Of this the 610,000 Btu are 
available for plant use. 
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Fig. 1—This diagram shows the engineering of the heat salvage system. A detailed description 
of the system which will enable you to interpret the diagram begins with the third paragraph 
in the left hand column of the text printed below. 


The requirements for pasteuriza- 
tion and preheating are as follows: 
9,305 pounds skim milk heated 

from 40° to 165° F. (80% 

regeneration) = 232,625 Btu 
1,778 pounds of concentrate 

heated from 90° to 165° F. 
= 133,350 Btu 

365,975 Btu 
The remaining (610,000 - 365,975) 
= 244,525 Btu per hour (less the 
heat loss) are available for clean- 
ing, heating and other purposes. 

The engineering of the heat 
salvaging system is shown in the 
diagram of Figure 1. 


Total 


Water distilled from the milk at 
80° F. is pumped into a tank which 
is equipped with an overflow con- 
nection to the drain. This 80° water 
is piped to a pump which boosts 
the pressure to 20 pounds per 
square inch at the inlet of the two 
diaphragm valves (1). Each of the 
gas engines (2) is equipped with 
a pump recirculating about 80 
gallons of water per minute through 
the engine and exhaust manifold 
jackets. The thermostat 
which modulate the diaphragm 
valves (1) are inserted in the re- 
circulation line and are so adjusted 
that when the temperature of the 


bulbs, 


water reaches 200° F. the valves 
open to admit sufficient 80° water 
to the circuit to maintain a temper- 
ature of 200° F. When 80° water 
is injected into the system the 
pressure in the engine circuit is 
raised and a corresponding volume 
of 200° water is forced into the 
hot water tank which has a capacity 
of 2,000 gallons. 


The 200° water flows by gravity 
from this tank through a mixing 
valve (3s) to a pump which forces 
the water at 75 gallons per min- 
ute through the skim milk pasteur- 
izer (4). The pasteurizer control (6) 
regulates the mixing valve (3s) 
blending sufficient 160° return 
water from the pasteurizer with 
the 200° water to produce 165° 
water at the inlet of the pasteur- 
izer. The 165° water is cooled to 
160° F. 
plates. 


in passing through the 
When the flow of 160 
water through the mixing valve 
(3s) is throttled, the pressure in 
the 160° line increases and forces 
160° water to flow back through 
the gas engines. 

The concentrate leaving the 
evaporator at 90° F. is heated in 
the plate pasteurizer (5) to 162° F. 


prior to entering the drier in the 
same manner as the skim milk. The 
self-acting control and mixing 
valve (3c) causes the surplus 160 
water to back the 


flow through 


engines. 

The volume of 200 en- 
tering valves (3s) and (3c) equals 
the volume returning to the engine 
circuit. The volume of 200° water 


water 


leaving the engine circuit equals 
this 160° water plus the 80 
entering through valves (1). Since 
the heat 
than is required to warm the skim 
milk and concentrate, 200° water 
is gradually accumulated in the hot 
water tank which eventually over- 
the The 
produces a surplus of about 2 gal- 
lons per minute of 200° distilled 
water above the heat requirements 


wate! 


engines produce more 


flows to sewer, S\ stem 


for pasteurization and preheating. 


The cost-conscious operator will 
naturally ask: How does the eco- 
nomics of this system compare with 
a recompression evaporator using 
steam? 

A partial answer was already 
given above when we compared 
the 3,584 cubic feet of natural gas 
required for steam recompression 


| 


| 
| 
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162° CONC, 
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gine : 
votes Fig. 2—The low temperature evaporating system consists, essentially, of the elements that are 
yuals labeled in the drawing shown here. The water in the milk is vaporized in tube nests and sepa- 
aiid rated in the vapor separator. Condensate is removed while vapor passes to the condenser. 
ea The evaporation is accomplished without the addition of latent heat. 
since 

heat 

skim 
vater 
> hot with 1,650 cubic feet consumed in used per hour for pasteurizing the One might also compare the use 
pver- the low-temperature evaporator skim milk and preheating the con- of electric power for the heat 
stem using gas engines to power the centrate will require pumps in the low-temperature sys- 
gal- heat pumps. Assuming the former (365,975) tem with natural gas. In the former 
tilled system, the fuel cost alone (at 35 ———————— = 355 pounds of steam case, steam must be provided for 
rents cents per 1,000 cubic feet) would aed a , pasteurization and preheating. As- 
; which will cos ; 
ting. be (0.355) (0.50) - $0.18 suming electric power at 1 cent 
will (3,584) (0.35) = $1.25 = ; ; ‘ per KWH, the hourly cost will 

This or o« Thus the total fuel cost in the 
eco- iis produces 2,509 pounds of then be 

+] steam, and the cost per 1,000 steam compression system would be 
with oy 5 > COS > - Power: 
: ‘ 4 1.25 + 0.18) = $1.43 per hour 
ising pounds of steam (for fuel only) wy , ‘ (2) (75) (0.8) (0.01) = $1.20 
would then be The low-temperature evaporator Steam: _ 

128 using ammonia heat pumps driven ai _— (0.50) as oo 
eady — = $050 by gas engines and using the waste "7 ; ‘ 
pared 2.509 heat for pasteurization and _pre- The cost of operating product, 
1 gas Assuming 90 per cent efficiency in heating costs water and condensate pumps is 
'ssion heat recovery, the 365,975 Btu (1,650) (0.35) = $0.58 per hour (Please Turn to Page 60) 
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Ohio Producers Capitalize on 
A Good Promotional Idea as 


Dairy Princess Helps Sell Milk 


HE Dairy Princess of the United States, a 
7 sparkling brunette from a dairy farm in Utah, 

“sold” a lot of milk in the Canton, Ohio area. 

Pretty Carol Ralphs, a farmer's daughter from 
the little Utah town of Ferron, was in Stark County 
and the area as part of the June Dairy Month cele- 
bration. She was greeted by J. Gordon Riehl, man- 
ager of the Stark County Milk Producers Association 
immediately after leaving a plane at the Canton- 
Akron airport, and received the “key” to the City of 
Canton from Mayor Charles L. Babcock when she 
visited the mayor in his office. 

The vivacious Princess, was crowned over 28 
aspirants in a national contest at Baton Rouge, La. 

Carol came into Stark County from the south 
and before that had completed a tour of the east 
coast. One of her eastern appearances filmed for 
television showed Carol milking a cow in the heart 
of Times Square, New York. 

The Stark County Milk Producers Association 
public relations committee arranged Carol’s area 
activities as part of a month long promotion of 
dairy products during June Dairy Month. 

Walter Becher of Canton, president of the 
Association and a member of the public relations 
committee; Jay Lutz and Lloyd Sponseller of Louis- 


ville, members of the committee; and Harry Homer, 


a director, of Louisville, were among the officers 











Carol Ralphs (left), ADA’s Dairy Princess of 
the United States, receives the “key” to the 
city of Canton, Ohio, from Mayor Charles L. 
Babcock (right) as J. Gordon Riehl, general 
manager of the Stark County Milk Producers 
Association, which sponsored the Princess’ 
visit watches. 


and members of the Association who met the Prin- 


cess and made her welcome during her stay. 


Speaking before the representatives of the press 
and radio who turned out almost 100 per cent to 
hear her, Carol made a strong point for milk and 


dairy products as part of a person’s regular diet. 


“Don't just drink milk because it’s good for 
you — drink it because a cool glass of milk is the 
most refreshing, tastiest beverage you'll ever find,” 


the Dairy Princess said. 


In introducing Miss Ralphs, Association Man- 
ager Riehl told the group that dairy farming is one 
of the area’s most important industries. He said 
milk last year brought farmers in the Stark County 
area checks worth between six and seven million 
dollars. 


The Dairy Princess received a fittingly royal 
welcome down the main street of Canton, 
complete with police escort and sirens 
screaming. 
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Plant Clinie 


By V. H. NIELSEN 


The Effect of Food Additives 
Amendment on Dairy Industry 


QUESTION—! understand that Congress re- 
cently passed a law which prohibits the use of 
certain food additives considered unsafe. In your 
opinion, what will be the effect of this amend- 
ment on the processing of milk and milk products. 

lowa 


ANSWER-The legislation to which you refer 
is known as the “Food Additives Amendment of 
1958” (Public Law 85-929, H.R. 13254). It is an 
amendment to the Food, Drug, and Cosmetic Act. 
It specifically prohibits the use in food (for shipment 
in interstate commerce) of substances which have 
not been adequately tested to establish their safety. 
The term safety has reference to the health of man 
or animal. 


This law, which becomes effective on March 5, 
1960 may create some problems and uncertainties 
for some segments of the food industry. It is, how- 
ever, generally regarded as a constructive step 
toward making our foods even safer. 


As with other food industries, the effect of the 
amendment on the dairy industry can not be assessed 
completely at this stage. The consequences will 
become apparent as its provisions are applied to 
specific cases. 


One might venture the guess that the dairy 
industry will be less affected than other parts of 
the food industry since milk and milk products 
already are regulated more strictly than most other 
foods. The U. S. Public Health Service definitions 
of fluid milk products allow no additives other than 
certain vitamin preparations. These are generally 
considered safe. 


For many years butter has been made accord- 
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ing to a highly restrictive definition which permits 
no additives other than common salt and color. 
The latter must be of an approved source either 
vegetables or a synthetic dye, certified by the Food 
and Drug Administration. 


Standards of identity for practically all types 
of cheese marketed in interstate commerce have 
long since been established. These include additives 
such as certain emulsifiers in processed cheese, 
benzoyl peroxide as a decolorizer in blue-veined 
cheese, sorbic acid, sorbitates and propionates as 
mold preventive agents, etc. Similarly, standards 
of identity for ice cream will soon be promulgated 
by the Food and Drug Administration. 


It is worth noting that the amendment does not 
apply to food additives used in accordance with 
a sanction or approval granted prior to its enact- 
ment. Thus the additives permitted in the definitions 
and standards of identity above are presumably not 
affected. 

The amendment concerns itself with any sub- 
stance which becomes a component or otherwise 
affects the characteristic of any food if the sub- 
stance is not generally recognized, as having been 
adequately shown through scientific procedures to 
be safe under the conditions of its intended use. 
For substances used in food prior to January 1, 
1958 the safety may be establised through scientific 
procedure or experience based on common use in 
food. The latter provision has created a problem 
for the food industry, the manufacturers of food 
additives and for the Food and Drug Administra- 
tion itself. In the Federal Register of December 
9, 1958, is published a list of substances generally 
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AT he only completely automatic 


carton vender... 





pnly 3 moving parts per rack. 


Serves without service! 





2720 LYNDALE AVE. SO. 
MINNEAPOLIS 8B, MINN. 


DISPENSERS, INC. 


NORRIS DISPENSERS, INC. 
2720 Lyndale Avenue South, Minneapolis 8, Minnesota 


Show us how we can increase sales with Norris Milk 
Dispensers... Norris Home Dispensers... or Norris Venders... 
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R | | G Hi é A round-up of day-to-day in-plant problems and 


how they were handled by management men. 
Each incident is taken from a true-life grievance f 
@) r which went to arbitration. Names of some prin- 
cipals involved have been changed for obvious 
reasons. Readers who want the source or citation 
W R > N G of any case may write to American Milk Review 
and Milk Plant Monthly, 92 Warren St., New \ 
York, N. Y. 
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Labor Relations 


By LAWRENCE STESSIN 


Can a Union Protest a Layoff on the Grounds or how many employees are necessary to run an 
That It Will Put “Undue Burden” on the Remain- operation. An employer has the financial responsi- 
ing Employees? bility for the business, and with this must go the : 
right to operate the business in the manner he | 


believes will result in a successful enterprise. The | 
grievance is denied. The employer has the right to 
make the decision on the number of employees he 
requires.” 

When an Employer Closes Down Some of His 
Operations, Can He Discharge Excess Workers 
or Must He Put Them on Layoff Status? 


~~ 








What Happened: 


The company’s agreement with the union had 
a clause which said that management had the right 
to determine the number of employees necessary for 
the “proper running” of its business. When manage- 
ment, because of poor business, gave notice of layoff 
to several of its employees, the union interceded. 








“If you go through with this layoff, the remain- 


ing employees will have to work harder. They will nat Seapets L 
be overburdened. You need more people to properly When a new management took over it decided 
run your business. So you must cancel these layoffs.” to close down some of its unprofitable operations. 


As a result, 12 employees lost their jobs. They were 
given severance pay and let out. The workers pro- 
tested, claiming: 


Management didn’t see it that way at all. “The 
number of people we need is our responsibility. 
If the remaining employees feel that they are over- 


burdened, we'll take up that problem when we 1. We should be put on layoff because when 

come to it.” business improves the company may start 

Was The Union: RIGHT [J WRONG [) sg — again. We would be en- 

What Arbitrator Maurice S. Trotta ruled: sane Se sneer. 

“Neither the Arbitrator nor the Union can or should 2. If we are on layoff status, we lose no 

substitute their judgments for that of the employer benefits — we would still be entitled to some 

on what constitutes ‘proper running’ of a business, (Please Turn to Page 103) 
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| BA KER sets tHe 


STANDARD OF QUALITY | 


The “Newest Look” in the World’s 
Finest Milk Cases 


And this “newest look” means newer and bigger profits for 
the dairyman! The combination of quality and skill that goes 
into the making of every Baker case means a longer-wearing, 
abuse-defying milk case. You don’t have to “handle with care” 
when the milk case bears the Baker name . . . because Baker 
engineers quality in every casell! 













































/ PLASTIC CASES 


The newest of the new, yet already proven, 
Baker’s plastic case has taken the industry 
by storm. Here’s why . . . it’s lighter, it’s 
stronger, it's longer lasting and easier to 
clean. It stacks with every other case on the 
market today and will hold its shape regard- 
less of extreme heat or cold. And, it’s yours in 
exclusive colors, so, make sure it’s yours soon! 


nsi- | 


ae QUALITY 


"he 


to ~~ 
he | : U 


ot ie 


GLASS BOTTLE CASES 


The Baker “Standard of Sr 


Quality” milk case brings you _ - 
the toughest case possible. Con- “eg 
structed of closely grained New England 


hardwoods and galvanized steel, completely 

welded basket insert, the Baker Case is made to 
withstand, not only the rigors of New England winters, 
but also the wear and tear of the hot summer sun 
and constant spring rains. It’s thoroughly weather- 
proof . . . your proof of the best case on the 
market today. 


ers 


PAPER CONTAINER CASES 


Multi-grid or Multi-pres, whatever your 
demands require, these are the cases 




















led that fit all requirements. Both are 
ns. finished extra smooth to protect your 
ere paper containers and both are con- 
ro- structed to meet Baker's “Standard of 
Quality” specifications. 
nee See your Jobber or write us direct for full information 
ar 
on- BAKER BOX CO. 
A DIVISION OF LOVELL CHEMICAL CO. 

161 UNION STREET— WORCESTER, MASS. 
no 
me 
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Sanitary Fittings and Valves? 
No} 01-163 t-) MO) at) t-B e lot.) ae nnn 


HAS EVERYTHING 


Fittings for CIP 


9006 


or take down lines, 





yes, A-P-C provides you with everything 
you need. 


Unions — leakproof and 
highly efficient, too; the 
A-P-C Adjusto-Kwik 
Clamp with molded 

V- Gasket . 





Round Nut—with 
round flat gasket 
or moulded V-gasket. 





.. and quality-wise, A-P-C has everything 


Should you need special fittings or special 
utensils, it will pay you to consult with A-P-C 
engineers. They have everything, too! 


ALLOY PRODUCTS CORP. 


1065 Perkins Avenue e 


Waukesha, Wisconsin 











CALIFORNIA CONSUMPTION OF 
COTTAGE CHEESE WINS PRAISE 


The national surplus of milk would be wiped 
out over night if the rest of the nation were to 
follow California’s example in the consumption of 
cottage cheese, according to a milk industry leader, 
speaking before a group of California dairymen at 


Yosemite, California. 


Hubert Garrecht, president of the Milk Industry 
Foundation, Washington, predicted that if this 





happened “we would be faced with a drastic short- 





age of milk.” 











Addressing industry leaders at the annual meet- 
ing of the Dairy Institute of California, the Cali- 
fornia Dairy Industry Advisory Board and _ the 
California Dairy Council, Garrecht pointed out that 
California’s per capita consumption of cottage cheese 
the “Your 


produces about 14 per cent of the total cottage 


is about twice national average. state 





cheese produced in the nation,” he said. 





The speaker reported that “California is one 
of the nation’s major dairy states. Gross farm income 
from milk in California exceeds $350 million per 
year, about seven per cent of the total for the 
nation. With about four and one-half per cent of 
the nation’s cows, California produces about six per 
cent of the nation’s milk supply. This is the result 
of the fact that, in California, the average produc- 
tion per cow is almost 9,000 pounds of milk per 
year — higher than for any other state, and almost 


fifty per cent above the average for the U. S.” 


“This excellent figure for the average annual 


production of milk per cow is a symbol of the Cali- 





fornia dairy industry's efficiency at the production 


level. The symbols of its efficiency in distribution 





are its sales and consumption figures for milk and 





dairy products,” he added. 





Garrecht, who also is president of a dairy firm 
in Memphis, said the dairy industry makes im- 
to the 


noted 


contributions nation’s social and 


He that $10 
billion worth of retail sales of milk and dairy foods 


portant 


economic welfare. there are 


each year, of which almost $5 billion is returned 


to the pockets of dairy farmers. 





Week To Be Strong 

Beulah M. Brewer of Covington, Kentucky 
writes, “One morning while sitting at the 
counter in a drug store I noticed that the 
waitresses were wearing signs advertising dairy 
week. When one of them brought my coffee 
Milk 
‘That's 


I remarked in casual fashion, ‘Is this 
Week?” ‘Oh no ma’am,’ she replied. 


pure cream.’ ” 
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All of a sudden —in store after store—everybody seemed to be buying buttermilk! 


Sales boom and containers run short: 


International Paper ships same day! 


Wo HAPPENS when you run out of containers 
in the middle of a booming sales campaign ? 
That's what happened to the Ideal Pure Milk 
Company in Evansville, Indiana one Friday morn- 
ing last spring. 

In order to meet Monday morning’s demand, the 
dairy urgently needed 5,000 Pure-Pak® Creamed 
Buttermilk Quarts. 

In mid-morning a rush order was phoned through 
to International Paper's plant in Kalamazoo, Michi- 
gan. By noon the plates were on the presses. That 


Write No. 41 on Reader Service Card 





very evening the shipment was on its way. 

“More perfect service could not be had,” said 
William A. Schenk, the dairy’s purchasing agent, 
when the shipment arrived exactly at the time 
promised. 

When you order from International Paper, you 
know your Pure-Pak containers will be there when 
you need them. 

It’s service like this that makes leading dairies 


say: “International Paper is your most dependable 


source of supply !” ®Ex-Cell-O Corp. 


Single Service Division INTERNATI Oo NAL PAP ER New York 17, N. Y. 
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Sanitizing costs 
less with... 


ENNSAN 


... the 5-in-1 dairy 
equipment sanitizer 


Pennsan helps save money by 
going further: just 1 ounce with 1 
gallon of water makes an effec- 
tive sanitizing solution. 


And Pennsan works in many 
ways: it prevents and removes 
milkstone and hard water 
build-up; it guards against cor- 
rosion, actually brightens stain- 
less steel; it acts fast as both 
sanitizer and cleaner. 


Now more and more dairymen 
use Pennsan, because they have 
discovered how perfect it is on all 
their dairy equipment. 


Ya gallon bottles, 2 

bottles to carton (free 
measuring cup in each 
carton) 

Write for free booklet 

to B-K Dept. 879, 
Pennsalt Chemicals Corp., 
East: 3 Penn Center, 
Phila. 2, Pa. 

West: 2700 S. Eastern Ave., 
Los Angeles 22, Calif. 


| © 
Pennsalt 
Chemicals 
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Vacuum-Steam Injections 
Improve Flavor, Shelf Life 


HAT vacuum-steam injection 
7 treatment can improve the 

flavor of fresh milk and pro- 
long its storage life has been de- 
termined by research at the New 
York State College of Agriculture, 
Cornell University. 


This information was in a report 
delivered before the annual 
meeting of the American Dairy 
Science Association by Prof. .W. F. 
Shipe, Prof. Robert F. Holland and 
G. V. Gudnason, assistant, of the 
Cornell dairy industry department. 


The scientists compared normal 
pasteurization (milk heated to 168 
degrees F.) with the vacuum-steam 
injection treatment (milk heated to 
190-240 degrees, then subjected to 
20 inches of vacuum). 


After two weeks the milk treated 
at 210 degrees was almost as good 
as when it was fresh. Milk treated 
at 190 degrees showed no appre- 
ciable signs of deterioration after 
one week, but after two weeks was 
not scored as high. 


The scientists said the treatment 
was effective in removing some of 
the off-flavors due to feed or weeds. 
In addition, the amount of oxygen 
in the milk was reduced, which 
contributed to the fat stability and 
reduced the loss of vitamin C. 

The results also indicated that 
post treatment handling is more 
important than the temperature of 
treatment on bacteriological qual- 
ity. For example, storage tem- 
peratures had a significant effect. 


Bacterial counts after two weeks 
of storage at 59 degrees F. in some 
instances were as much as 1000 
times greater than when milk was 
stored at 40 degrees F. 

In another research paper today, 
Prof. J. D. Burke of the animal 
husbandry department said more 
accurate feeding recommendations 
can be made when dairy herd im- 
provement association records are 
calculated by electronic data proc- 
essing equipment. 

“The daily 
fat test, individual bodyweight, 
amounts, kind and quality of 


production, butter- 


roughage are considered in calcu- 
lating the pounds of concentrate 
recommended for each cow. This 
is more accurate than the usual 
‘thumb’ rules which tend to over- 
feed low producing cows and 
underfeed the high producers.” 
Under this modern system of 
calculating records, Burke said, in- 
formation from DHIA supervisors 
around the State is fed into high 
speed computers which compute 
the finished Other ma- 
chines complete 


records. 
print a report 
which is mailed to the dairymen 
each month. 

The Cornell professor noted that 
forage quality is a big factor in 
determining the amount of con- 
centrates needed in feeding cows. 
Research shows that the feeding 
value of forages can be more ac- 
curately predicted from the har- 
vesting date than from hay grades 
or appearance of the hay. 





USDA. 





Cornell Prof To Judge Holsteins In Argentina 

Dr. George W. Trimberger, Professor of Dairy Husbandry at 
Cornell University, has been selected to judge Holsteins at Argentina’s 
two major dairy shows. He will officiate at the Palermo Exposition 


near Buenos Aires and at the Rosario Exposition. 


In the intervening week, he will conduct meetings and type 
classification demonstrations and discuss management and breeding 
practices with Argentine Holstein breeders. 

The mission will be jointly sponsored by The Holstein-Friesian 
Association of America, its sister organization in Argentina, the 


managements of the two shows and the Foreign Agricultural Service, 
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s with Dacro Caps 





: When your customers know the unique advantages they get from Dacro 

- : caps, your weekend sales increase. Families will buy more milk if they can 

get it into their refrigerators—and they can get more in when they can store 

full Dacro-capped bottles on their sides on shallow shelves. No messy drip, 

no spoiled food —and “‘stand-up”’ storage space is left free for opened bottles. 

Customers like Dacro caps because they add convenience. You'll like them 

because they add retail sales. May we have the opportunity to discuss, or 
| provide you with more details? 









NOW 


for cans * crowns © closures * machinery 





=Y CROWN CORK & SEAL COMPANY, INC., 9300 Ashton Road, Philadelphia 36, Pa. 
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Answers to 


Milk 


Plant 


Problems 


By P. S. LUCAS 


DANISH ICE CREAM 


PROBLEM—Please send infor- 
mation on ice cream which is 
labeled and advertised as Dan- 
ish ice cream. We are wondering 
about such things as: (1) mix 
composition of Danish ice cream; 
(2) consumer appeal; (3) the 
merchandising value of the 
name “Danish.” Thank you. 


J.F.C., Connecticut 





Have you received 
this NEW dairy 
efficiency kit? 








New—just off. the press—a dairy 
efficiency kit that illustrates the many 
ways dairies save money and increase 
production and efficiency with mod- 
ern plant layout and equipment. It’s 
“must” reading for every dairy exec- 
utive. Send for yours today! 


LATHROP PAULSON COMPANY 


2459 W. 48th St + C 


Pallet/Dolly Loaders and Unioaders 

Casing Machines + Bottle Conveyors 

Case Stackers and De-Stackers + In-Floor Conveyors 

Belt, Telescopic and Gravity Conveyors « Conveyor 

Doors + Over-Floor Conveyors + Traffic Guards 

Case Washers + Case Selectors « Can Washers 
Case Accumulators * Tank Washers 
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ANSWER-The writer had never 
heard of “Danish” ice cream until 
your letter came. Inquiry led to 
some interesting facts, one of which 
was that a firm in Detroit is mar- 
keting a product under that name. 
Many manufacturers there are 
making one quality product richer 
than the regular cut-rate cheaper 
ice cream, overloaded with air 
which is found on so many markets 
of the Midwest. Such a high qual- 
ity product is the “Danish” ice 
cream sold by the firm mentioned 
in your letter. This product, made 
by an old, highly respected plant 
in Detroit, is sold for $1.49 per 
half gallon. Prices per half gallon 
of some other brands sell for $0.49 
and up. The product tests 16 per 
cent butterfat, has low overrun, is 
flavored with pure flavor, is made 
in three standard flavors, and _ is 
sold only in select areas. The words 
“Danish Ice Cream” was adopted 
because the name connotes clean- 
liness and quality. 


A recent Danish arrival, a gradu- 
ate of the Danish dairy schools, 
works in the dairy department of 
this school. He states that the term 
“Danish Ice unknown 
to him; that Danish dairymen are 
primarily interested in butter, and 


Cream” is 


to a lesser extent in cheese. 
The 
“Danish 
mention of a special ice cream. In 
this official publication it is stated 


1956 publication entitled 
Dairying” contains no 


that consumption of ice cream in 
Denmark per capita annually is 
only 3.5 quarts, that butterfat con- 
tent is 14 per cent, while sugar 
content is only 11.0 per cent. 





Prof. Lucas will be glad to 
answer questions sent to 
him at the Dairy Depart- 
ment, Michigan State Uni- 
versity, East Lansing, where 
he is associate professor, 
dairy manufactures. 


CHLORINE SOLUTIONS 
PROBLEM—As you have 
helped me before many times, 
| should appreciate your assist- 
ance in solving the following 
questions: 


I(a). A dairy farmer wants 
to prepare one gallon of two 
per cent stock solution of chlor- 
ine. On hand, he has chlorine 
powder with 70 per cent avail- 
able chlorine. How many ounces 
of chlorine powder should he 
add to one gallon of water to 
make this stock solution? (One 
gallon of water weighs 8.34 
pounds.) 


(b) How many ounces of the 
two per cent stock solution 
should this farmer add to five 
gallons of water to produce a 
disinfecting rinse with 100 p.p.m. 
of chlorine? (One per cent equals 
10,000 p.p.m.) 


2. How would you define the 
term “wetting agent” as a com- 
ponent of synthetic detergents? 


3. With regard to the farm 
bulk milk handling system, 
which part of the bulk tank re- 
quires special care in cleansing 
and sanitizing? What are some 
reasons why the standard plate 
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“4 Yet this new chlorinated cleaner is mild and is recommended for manual 
: use. NU-MET cleans dairy equipment as only a chlorinated cleaner can... 
: reduces bacteria, deodorizes. .. even removes surface spots and streaks left 
4 by ordinary cleaners. D1aMonp ALKALI COMPANY, 300 UNION COMMERCE BLDG., CLEVELAND 14, OHIO. 
ie 
n Available in 125-ib. and 350-Iib. drums from your Diamond dairy distributor. 
fe 
a Cherry-Burrell Corporation 
1. . 
Is Meyer-Blanke Company 
The Monroe Food Machinery Co., Inc. 

ie 
1- The Miller Machinery & Supply Co. 
. The Hurley Company 
¥ 
ae 
g e 2 
. Diamond Chemicals 
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count of farmers’ milk may in- 
crease as the result of bulk milk 
handling and transportation? 


4. A commonly used formula 
for determining total solids in 
milk is 0.25L + 1.2 F=T.S. On 
what basic assumption does the 
accuracy of this formula de- 
pend? In what three ways can 
the solids not fat in natural milk 
vary and thus upset the basic 
assumption of this formula? 


H.L.P., Massachusetts 


ANSWER-l(a). Either the 
bleach purchased on the market 
for use in the family laundry, or 
Diversol, used in dairies, are three 
per cent in chlorine strength. To 
standardize to a two per cent stock 
solution, make use of the Pearson 
Square, placing in the upper and 
lower left hand corners of the 
chlorine 
carried in the solutions to be mixed 
(water and 


square the per cents of 
bleach) and in the 
center of the square the per cent 


wanted in the mixture. Subtract 








There’s nothing like # 


DAIRY CHOCOLATE | 


for flavor 


‘4 





for profit 


| 
j 
| 
i 


CHOCOLATE PRODUCTS COMPANY 


Specialists in CHOCOLATE for more than 35 years! 


419 West Scott Street, Chicago 10, Illinois 
741 Kohler Street, Los Angeles 21, California 
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diagonally. For each two parts of 
the three per cent bleach used, 
part of water. If 8.34 
pounds of stock solution is desired, 
use 5.56 pounds bleach to 2.78 
pounds of water. 


add one 


To calculate the amount of 70 
per cent chlorine powder, use the 
same method (70 and 0 in the left 
hand corners and 2 in the center). 
The square indicates two parts by 
weight of powder should be used 
to each 68 parts by weight of 
water. Powder to the extent of 
0.238 pounds, or 3.81 
should be added to water sufficient 
to make one gallon of a two per 


ounces, 


cent solution. 


l(b). Using your figures, a two 
per cent solution equals 20,000 
parts per million. Twenty thousand 
and 0 go into the left corners of 
the square this time, and 100 in 
the center. The ratio of mixing is 
then one part of the two per cent 
each 199 
weight of water. Five gallons will 
weigh 41.7 pounds. The amount of 
two per cent solution to add to 
make five gallons, therefore, is 
0.208 pounds, or 3.33 ounces. 


solution to parts by 


2. A loose definition of a wetting 
agent is “a cleaner having sufficient 
surface activity to overcome the 
surface substance 
applied to.” Of course, such qual- 


tension of the 


ities as foaming, deflocculation, 
detergency, and emulsification are 
also involved. There are several 
hundred known wetting agents of 
varying composition and each hav- 
ing specific value for specific clean- 
ing jobs. Sanimerse and nacconal 
are preferred wetting agents for 
dairy cleaning. 

3. The valve at the base of the 
bulk tank requires especial care 
in cleaning. To care for the tank 
properly, this valve should be 
taken apart daily and thoroughly 
cleaned and sanitized. The portion 
of the sides of the vat above the 
level of the milk, where the prod- 
uct splashes and dries, also de- 
The bulk tank 
system has been adopted because 
lower count milk can be produced, 
using that system. A single colony 


serves attention. 


of bacteria on a plate may be com- 
posed of hundreds of organisms. 
This takes place also in milk. If 
the colony is broken up by agita- 
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but there’s an extra measure of both in DREW products! 


As a basic supplier of emulsifiers, stabilizers and 
other essentials for dairy products, E. F. Drew & 
Co., Inc. has devoted over 50 years to research in 
solving industry problems. And, as new and im- 
proved products are perfected, Drew guards their 
goodness and performance with time-honored qual- 
ity control. Whatever you require for your milk or 
ice cream product—or your dairy plant operation, 
check the full family of Drew materials... you can 
always pay more but you can’t buy better! 


PRODUCTS 
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Emulsifiers, Stabilizers and Drying 
Agents for Ice Cream, Soft-Serves 
and Water Ices. 


Vitamin Concentrates 
Cleaning Compounds 


Conveyor Lubricants 








tion into several pieces, each indi- 
vidual cell will register as a separate 
colony on the plate. Transportation 
does break up these groups to a 
degree but not to the extent that 
happens in transportation by can. 
Few, if any, processors would use 
tank trucks if they didn’t receive 
a better quality of milk of lower 
count, 


4. The formula, Per cent total 
solids = L/4 + 1.2 Fat, is known 
as the Babcock formula. For per 
cent solids not fat the formula is, 
S.N.F. = L/4 0.2 Fat. It is 
based on the observation that per 
cent solids not fat increases one 
per cent as the Quevenne lac- 
tometer increases four points, and 
increases 0.2 per cent as fat in- 
creases one per cent. Milk solids 
not fat vary greatly in their ratio 
to fat during (1) periods of drouth, 
(2) early lactation period, and (3) 
near end of lactation. Abnormality 
in milk composition affects ad- 
versely the accuracy of the formula. 


CURDY TEST SAMPLES 


PROBLEM—1! am practicing 
testing of milk and cream sam- 


ples at this cream station and 
am having good luck except for 
getting a white deposit at the 
bottom of the fat column of 
several samples. What causes 
this? 

C.F.H., Michigan 


ANSWER-The white substance 
is curd, which the sulfuric acid has 
not dissolved. It may be due to the 
use of too weak acid (1.82-1.83 sp. 
gr. acid is proper strength); insuf- 
ficient acid; too low temperature of 
acid or milk or both (55° F. to 70° 
F. is proper); inadequate mixing; 
testing samples preserved with a 
preservative which hardens the 
casein, such as formalin; testing a 
homogenized sample. Follow the 
suggestions 


add acid in 


small increments and mix slowly 


above, 


and well between additions; and 
if the defect persists, add a trifle 
more of acid. 





WANT MORE INFORMATION ? 


Reader Information Service will pro- 
vide additional data on equipment 
and services advertised and described 
in this issue. Use the handy postcard 
on page 125. 











MODIFIED BRUCELLOSIS AREAS 

Half of the 3,152 counties in the 
United States and its possessions 
are now modified certified brucel- 
losis areas, according to U.S. De- 
partment of Agriculture officials in 
charge of the program to eradicate 
the costly livestock disease. 

With the official certification on 
June 4 of Eagle County, Colorado, 
the total of certified counties was 
put at 1,576. An area is declared 
modified certified when tests show 
less than 1 per cent of all cattle 
and 5 per cent of all herds within 
it are infected with brucellosis. 

In addition to the 1,576 counties 
already certified, another 546 are 
currently working toward that goal 
and are expected to be certified 
soon. Up to the present time, 18 
entire States, plus Puerto Rico and 
the Virgin Islands, have been certi- 
fied. States now certified include 
Maryland, Nevada, Massachusetts, 
Maine, Connecticut, Michigan, 
Minnesota, New Hampshire, New 


Jersey, New Mexico, Delaware, 
North Carolina, Pennsylvania, 
Rhode Island, Utah, Vermont, 


Washington, and Wisconsin. 















For Ideal Filtered Ingredient Water at Low Cost 


™ 
RS KING ZEERO INGRFOVENT WATER COOLER 


(CE BUILOER Cabinet C 


@ Cools water 34 degrees Fahrenheit. 

@ Filter removes all silt, algae and chlorine 
from city or well water supply. 

@ Pure water is chilled by ice water -- 
prevents freeze-ups. 


@ The ideal water for ingredient and 
wash water applications -- food pro- 
cessing needs, butter or cheese wash, 
dough water, poultry or produce chill- 
ing. 


Available in Cabinet or Vertical Styles. 


Write for Bulletin PWC 59. 
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OMBINATION 


Choose “king feeros’ WEW 


PURE WATER COOLER 


Provides a Clear Odorless, Palatable, Cold Water Supply 
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The KING ZEERO Pure Water Cooler consists of a 
galvanized pipe water coil, a self contained efficient 
charcoal filter, a KING ZEERO Ice Builder and an ice 
water recirculation pump, with controls and necessary 
valves for flow and back wash, all contained in an 


integral unit. 


Manufacturers of Ice Builders - Ice Builder Cabinets - Ice Banks 


THE KING ZEERO COMPANY 


Chicago 41, Ill. 
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NOW—FOR THE FIRST TIME—an entirely new 
concept in cold storage door design and construction 
... Lightweight, attractive, flush-fitting plastic doors 
with cost-saving, practical advantages for all dairies: 


smooth, easy-to-clean surface 
rigid, one-piece construction 
impervious to vapor and moisture 


will not warp 





insulated jamb 
superior insulating efficiency 


. 
© 
© 
* 
® available in white and other colors 
* 
. 
° 





low cost installation 
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new 


Lightweight Plastic 
Yoyo) ¢-¥s me)am BI- lial -1- 


... JAMISON 
JAMOLITE* 


e improved appearance 
e easier cleaning 
e lower cost 











JAMOLITE HORIZONTAL SLIDING... JAMOLITE VERTICAL SLIDING... JAMOLITE REACH-IN FREEZER DOOR— 


Jamison FROSTOP® is applied to head, sides 

and sill to prevent ice formation in freezer use. 
Investigate this brand new Jamison development today. 
JAMOLITE Doors can be used for replacement or new 
construction. Write for all the facts to Jamison Cold 
Storage Door Co., Hagerstown, Md. 


*Jamison Trademark 


JAMISON 


COLD STORAGE. DOORS 
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This magnificent paper cow, 
complete with milking ma- 
chine, was created by a 
Den of Cub Scouts in De- 
troit. Mrs. B. Alene Theisner, 
responsible for the develop- 
ment of Detroit's splendid 
program, retires this year 
after 38 years of service as 
Director of the Dairy Coun- 
cil. 
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What 


Good Is a Paper Cow? 


By NORMAN MYRICK 





7 
Girtor 
OW IS IT that, in spite of all the potentially but things, which, regardless of their logic or their 
devastating blows that milk has received in recent value, people have done, nevertheless. that 
years, it continues to remain one of the principal —— — he Tank 
; ; a : Among the human emotions, fear is one of the toad 
foods in our national diet? Despite reports that : 
: ; most powerful and one of the most dangerous. Fear vies 
milk may be the cause of heart disease, despite ¥ a ie 
; wae ‘ : : ; may come in a sudden blazing flash that moves an and 
widespread public discussion relating milk to Stron- ee SpE : si 
; individual to extremes of irrational action or it may 
tium 90 and thence to cancer, despite charges of i ; 
hich ori Tk is still Whv? What be simply a vague uneasiness that produces doubt 
rices cis s dé > top. vy! 1a ; : ide . 
aie ake m "i ted — o 1 still hold and uncertainty. Whatever its form it is a deep, matic 
2nables Ss pr ‘t to take s uch and still holc ‘ : 
-— awh 89 ae _ — F epic nadie elemental factor in human behavior. type 
its place in public esteem? or te 
; One of the most common of all human fears pa 
I saw part of the answer a few days ago when is fear of the unknown. To a large degree the long 
I visited the Dairy Council of Detroit. I saw a story of mankind’s climb toward civilization has 
dairy council unit in action and it was a thrilling been an effort to escape from this fear. It is still | 
sight to behold. with us, however, and can be seen readily in child- \ 
To understand what was going on in Detroit hood fears of the dark or fear of strangers. Among 
and what is going on in other dairy council units adults it may assume a more complicated form but é' 
all over the United States, one must first examine it is there. In the late thirties, for example, the 
some of the fundamentals of human behavior. famed Orson Welles’ radio broadcast on the invasion - 


Reason, habit, instinct, and emotion are the 
fundamental psychological factors that govern human 
behavior. Of these four, emotions are one of the 
most powerful if not the most powerful. Love, hate, 
fear, anger, all of us have seen these emotions at 
work, seen them move people to do things, some- 


times heroic, sometimes dastardly, sometimes stupid 


of the Martians precipitated a great wave of fear 
that caused thousands of people to leave their 
homes to flee from an unknown and, therefore, 
fearsome enemy. In 1946, when the first under- 
water explosion of an atomic bomb took place at 
Bikini, many people in California left their homes 
and spent the day in the hills because they were 


afraid that the explosion would create a tidal wave 
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The plant that installs these two 1,000 gallon 
Girton Processors — that's who!! 


However, it is a wise choice more than a lucky one 
that leads a processor to choose Girton Processing 
Tanks. For one thing, Girton Processors are custom- 
ized (without the customary extra cost) to each indi- 
vidual operation — according to size, shape, agitation 
and type of heating or cooling desired. 


Secondly, Girton Processors are designed for auto- 


ai s 


matic cleaning. The exclusive Girton ‘‘rotating fan 
type cleaning head is built-in at the time of purchase 
or is available for installation at a later date. Girton 
Automatic Cleaning is a real boon to any clean-up 


GIRTON PROCESSOR 

With Automatic Cleaning 
Head as part of 
agitator shaft 
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IRTON MFG. Co. 
~~ coe MILLVILLE Pa 


operation because it eliminates hand scrubbing and 
brushing...to save manhours, protect the inside of the 
tank from dents and scratches, and assure a perfect 
cleaning job every time. 


Last but not least, the user cashes in on the: un- 
paralleled quality of Girton Processors. More than 30 
years of stainless steel craftmanship and hundreds of 
satisfied users assure outstanding, long lasting results 
from each vat you buy. 


If you're a wise buyer, you'll investigate Girton 
Processors for your plant. Later on you'll feel like a 
lucky son-of-a-gun...because you did. 





IRTON ANUFACTURING 


MILLVILLE, PA, 


OMPANY 


THE ORIGINAL AND MOST COPIED C.I.P VAT 























Each bottle of Lo-Bax contains a measuring spoon 


a litieLo-Bax 


goes along way 
in protecting 
milk quality 


Wherever bacteria threaten milk quality, the chlo- 
rine sanitizing action of Lo-Bax Special or LoBax-W 
(with wetting agent) gives quick and effective kills 
to minimize spoilage and rejects. 


Just one-half teaspoonful of fast-dissolving Lo-Bax 
Special* gives two gallons of rinse solution for 
gentle, positive protection of hands, cows’ udders, 
milking machine parts, utensils and other danger 
spots. 


Here’s a product whose long and increasing success 
is due to results. Tip your suppliers off to Lo-Bax 
today . . . or, better still, supply them with the free 
samples and informative literature Olin Mathieson 
will gladly send you. Just write. 


*or one teaspoonful of LoBax-W 





LO-BA 


OLIN MATHIESON CHEMICAL CORPORATION 
2 CHEMICALS DIVISION + BALTIMORE 3, MD. 
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that would inundate the West Coast. An _ under- 
water explosion of an atomic bomb was an unknown 
quantity. The reaction of those people who took 
to the mountains was a reaction to the fear of the 
unknown. 


The only antidote for this kind of fear is to 
replace the unknown with the known. For example, 
there was considerable uneasiness among the sailors 
of Task Force One when the ships sailed for Bikini. 
In order to dispel this uneasiness a series of informa- 
tion sessions were held designed to inform the men 
of the fleet on the nature of atomic explosions and 
what could be expected. The sole purpose of these 
sessions was to replace the unknown with the known. 

The process of replacement has two basic re- 
quirements. The first of these, curiously enough, 
is logic. Despite the fact that the fear may have been 
generated by an assertion based on the most extreme 
flight of fancy the refutation must be a model of 
logic. A community in which I used to live was, 


during the last war, racked with a spy scare. For 





Among many superb activity suggestions 
available through Dairy Council units are a 
variety of simple but subtle skits. This Cub 
Scout group took part in a multi-scene pro- 
duction along with other Dens at a Pack 
Meeting. 


five days rumor piled upon rumor. It was common 
the individual involved was under 
by the F.B.I. in any of seven dif- 


ferent cities. No matter how wild the statement, no 


knowledge that 
arrest and held 


matter how far fetched the rumor, people accepted 
and believed. Conversely no matter how these rumors 
were challenged, the challenge had little effect. It 
was not until the individual who was supposed to 
be under arrest in seven different cities was pre- 
sented to the townspeople in person at a_ public 
meeting that the thing came to a halt. The action 
that stopped the rumors and the gossip was a matter 
of replacing the unknown with the irrefutable known. 


The second element involved in the process of 
replacing the unknown with the known is authority. 
Here again fantasy will be accepted from almost 
anyone, but the truth, to be effective, must come 
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Takes only 
6” x 6” x 14” space. 








e Easy to install—Light weight— Sell customers on sight in supermarkets 
ub P| . and keep them sold when they taste your 
= ugs in any 110 volt AC outlet 


chocolate milk or drink made with Johnston 
ws —Use your own cartons Dairy Powder or Syrup. After all, you can’t 
Here’s the newest, most fascinating and best make the finest unless you use the best — 
attention-getting animated display ever de- 
vised. The Magic-Flo display produces the 
illusion of your chocolate milk carton suspend- 
ed in air pouring an endless flow of liquid. 
Curiosity ranges from complete bafflement 
to amazement. 


yI 
er and only Johnston makes the best. 
. dif- 
it, no 
»pted 


mors | Sie entities 
















t. It | MAGIC-FLO I 
ad to | Robert A. Johnston Co. | 
pre- | 4023 W. National Ave. 1 
. Mil kee, Wis. AMR 
ublic ROBERT A. COMPANY] — i 
ction | Gentlemen: r 
1 would like more information about the new 
vatter P.O. BOX 691 MILWAUKEE, WIS. l teafette extnated Gaglay. ‘ 
iown. 1 aaa | 
ss_of HILLSIDE, N.J. SAN FRANCISCO, CALIF. J Appress \ 
ority. 
lmost | city STATE I 
mos AUTHORIZED DISTRIBUTOR FOR MAGIC-FLO ANIMATED DISPLAY L J 
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from unimpeachable authority. In the case of the 
COTTAGE CHEESE COTTAGE CHEESE 


lee: 


DOLLAR BRAND DOLLAR BRAND DOLLAR _ BRAND scientists. In the case of the spy scare the presenta- 


information sessions on the Bikini expedition the 
authority was a group of known and distingushed 


tion of the alleged spy was made by a respected 
town official. We are constantly referring to author. 
ity in our daily lives. The greater the unknown, the 
larger must be the stature of the authority. 





In the milk business we have two things to sell, 





These two things are taste and nutrition. Taste js 
a personal thing easily determined by the individual, 
Nutrition, on the other hand, is a relatively new field 
of scientific exploration. Homemakers in general are 
poorly prepared to discharge the responsibilities that 
this complicated phase of their profession involves, 
They tend to rely on what somebody else tells them 
rather than on their own knowledge. In’ short, 
although all of our customers are buying nutrition 
and know they are buying nutrition they do not 
know much about what they are buying. It is, to 
most of them, an unknown, subject to all the uncer- 
tainties and fears that are associated with unknowns. 
It is here that the dairy industry finds both its 


It’s simple as ABC with the De oe, 
gth and its vulnerability. 


Nutritional Virtues 
o SYS 
Ni NEE .f TEM Over a period of years the nutritional virtues 


of milk have been advanced through many chan- 
(ACID AND BACTERIAL CONTROL OF WATER) ; 


nels. As a result homemakers have become rea- 
sonably well convinced that milk is an important Wil 
source of the nutrition they seek for their families. 
Quite suddenly, however, the virtues of milk are IC 


challenged by disturbing reports of cholesterol, 


: Ee seer As ac 
cancer-producing strontium 90, radioactive iodine, son | 
carcinogens in wax on milk cartons, and even inter- repla 
ference with the saliva making process. These re- “> 
ports are based, supposedly, on scientific research. secur 
The homemaker is placed in a position of having og 
to decide between authorities. She is not qualified poses 
to do this. A doubt is raised in her mind and doubt and } 
is the first ingredient of fear. This is one of the Dupe 

: : tecte 
great challenges of our time, a challenge far more 
serious and immediate than is generally recognized. 





The way to meet this challenge is quite simple. 
Adequate answers must be found to the questions 
that have been raised and these answers must be 


given by an authority in which the homemaker 
A recent survey shows that very few water supplies are 
free of psychrophilic bacteria. This coupled with high pH 
water may be eating into your profits thru shortening the answers is a matter of research. Substantial re- 
potential shelf life of your cottage cheese. 


has confidence. The process of developing adequate 





search programs are already being carried out in 


The NU-ABC SYSTEM will control the pH and sterilize ALL order to find the answers that are needed. Many 
water used in cottage cheese manufacture, to insure maxi- le i hn falas feel Gu oy f 
mum shelf life. High pH and high psychrophilic bacterial people in the industry feel that the amount 0 
count water will greatly reduce the shelf life of your cot- research is insufficient. They believe that much 


tage cheese. The NU-ABC System CONTINUOUSLY con- i ff ie mel sis wees the del 
trols the pH and chlorination of water. more effort is needed in order to erase the doubts 


Contest us today for full details that exist in the minds of homemakers and preserve 


the great industry asset of confidence in milk and 





MEYER-BLANKE COMPANY milk products. It is difficult to argue with this 
LABORATORY DIVISION e@ ST. LOUIS, MO. 
AND ASSOCIATED DISTRIBUTORS (Please Turn to Page 102) 
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thor- 
, the e 
nd Either one! Wilson has the best of both .. . the Wilson 
dual. WATCHMAN ice-bank unit or the all-new Wilson MILK- 
field GUARD direct-expansion tank. Now, with both types of 
I are coolers, Wilson answers the needs and problems of all your 
that producers. From 100 to 700-gallon capacities — to fit all 
Ives, sizes and shapes of milkhouses. 
them And Wilson helps you sell, providing powerful new edu- 
hort. cational helps, color slide films, “short course” for farmers, 
‘ition financing program and a trained Wilson man to assist you 
a in the field. 
- Service? . . . practically none is needed. But the exclu- 

sive Wilson WATCHMAN Drop-In Refrigeration Unit 
rs makes service fast, simple and foolproof—if ever necessary. 
ex b Choose big-capacity Wilson coolers. 
nits dl Your best buy... by all 

- standards of measure. 
ww. 

rtues 
*han- 
réa- 
rant | Wilson WATCHMAN 





"’ LICE-BANK COOLER 


terol, 
As advanced in performance as in design. Exclusive Wil- 


dine, son WATCHMAN Drop-In Refrigeration Unit can be 
inter- replaced in minutes. Simply lift out the old unit and drop 
in the new one. An emergency Watchman replacement 


Ce re- i é ° 
unit is always on hand at your nearby Wilson dealer . . 


arch. security for your milk supply. . y 
wing Glacier-Spray system cools instantly — never freezes i 
lified milk. Magic Mist on inner tank wall prevents the forma- Wilson MILKGUARD 


tion of bacteria-breedi ilkstone .. . i ality milk 
loubt and makes wri euay. Cablaat Qaidh in plasticianl ahite DI RE CT-E XPANSION 


r the Dupont Dulux or all 18-8 stainless steel. Cabinet pro- 


tected by 10-year warranty (optional). COOLER 


more 



















ized. : Now, a new line of direct-expansion coolers built to the 

same high standards of the Watchman ice-bank cooler! 
msi Wilson’s exclusive, new, flat cooling plates, introducing 
‘tions “Wide-Contact Cold” provide a larger, more efficient re- 
st be frigeration surface than was thought possible in direct- 

‘ eatin expansion units. Remote refrigeration unit permits tank 
ae andes installation in small or odd-shaped milkhouses. All-stainless 
juate vy), ] » steel cabinet. 
] re- ¢ a or ee eee ae 
it in a if — 
Many , Wilson Refrigeration, Inc., Smyrna, Delaware AMR-8 
it of a f A Division of Tyler Refrigeration Corporation 
nuch < 
subts Rush information on: 
serve © Bulk Milk Coolers © My milk plant is going bulk 

and 0) Can Coolers 1 Have trained Wilson man contact us 

this 
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By HENRY JENNINGS 


Proper Truck Selection Will Save Fleet 
Operator Money 


URING the summer meeting 

of the Society of Automo- 

tive Engineers, this depart- 
ment found itself in the middle of 
an informal discussion on the sub- 
ject of vehicle selection. Regular 
readers of these pages will recog- 
nize this as a favorite subject. 


The operator of one of the larg- 
est public utility fleets in the 
country stated that he thought he 
could save more money by proper 
selection of vehicles than he could 
by superlative maintenance. His 
premise was that he could select 
trucks with proper automation 
equipment would 
work crews by about half. 


which reduce 


Whether he is right or wrong, 
he thoroughly confused some fleet 
operators from other industries who 
did not have work crews aboard 
their trucks. Consequently they 
lose faith in the value of proper 
vehicle selection. This is a shame 
because he neglects two factors 
that are common denominators 
across all industries. In general the 
public utility operator is right but 
not for the reason stated. He was 
talking about adding proper special 
equipment for a specialized job and 
not vehicle selection, per se. 


Proper selection will save money 
for any fleet operator for two rea- 
sons. One is that proper selection 
will itself reduce maintenance. We 
have long contended that there are 
not enough mechanics in the world 
to adequately maintain badly se- 
lected trucks. 








Henry Jennings has been writing for the American Milk Review 
and Milk Plant Monthly since 1952. Of the close to one hundred 
articles that he has written we think this one on truck selection is 
one of his best. Here he cites the fascinating case of he fleet operator 
who was about to purchase expensive trucks on the basis of their 
performance without regard to how that performance fitted the 
job on which they were to be used. Says Mr. Jennings, “People 
with the least knowledge about complicated machinery are gener- 
ally the most enthusiastic about it.” 








The other reason is that, regard- 
less of maintenance, well selected 
trucks just simply operate more 
economically than those not so well 
To illustrate the point 
we would like to call upon a recent 


selected. 
personal experience. 


Not so long ago we had the 
opportunity of reviewing the pro- 
posed replacement of some tractors 
used by a dairy. They were pull- 
ing trailers in a haul- 
ing operation. As is frequently the 


branch 


case, the man who was to make 
the replacement had made no real 
study of his branch hauling opera- 
tion. He had four tractors about 
two years old and four 
twelve years old. 


about 


There were two things he was 
sure of. One was that the branch 
hauling costs were too high, the 
other was that the older trucks were 
at a stage in life where some ex- 
pensive overhauling was indicated. 
Beyond that he was confused and 
with good reason. This is what a 
study of this hauling operation 
showed. 


The tractors traveled about 100 
to 125 miles per day. The routes 
covered a little urban territory and 
some suburban highways with a 
fair portion of the routes through 
With these distances 
and types of routes, it was obvious 


rural areas. 


that the vehicles were in motion 
between 5% and 6 hours per day. 
The rest was waiting time at load- 
ing or unloading points. In other 
words this service is a long way 
from severe. It is what some oper- 
ators call candy runs. 

The gvw is in the 45,000 to 
49,000 bracket and there are no 
severe grades. The scheduling on 
running time is not tight. 

It took some time to get some 
competent figures together as it 
usually does and then a reasonable 
analysis could begin. Once the se- 
sults were classified, it was clear 
that one of the 12-year-old trucks 
was operating at the lowest cost 
of all. This was a tractor with a 
401 cubic inch engine and a five 
speed transmission. It was geared 
for 45-48 miles per hour at gov- 


erned speed. It was a_ perfectly 
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' Lactose, Hdible—pure sugar from milk 


-Now—a proven 
way to enhance 


BUTTERMILK 
FLAVOR 


Now you can add the sales-building plus 
of “old fashioned”’ goodness to your 
buttermilk. And you can do it at sur- 
prisingly low cost. Just add Lactose, 
Edible, during processing. 

Lactose (pure milk sugar) steps up the 
appetizing richness, the mellow smooth- 
nessof true buttermilk. It tonesdownacid 
sharpness without affecting the natu- 
ral acid development necessary for good 
body. It contributes to the tangy aroma 
that is characteristic of good buttermilk. 

Development of Lactose, Edible, is 
another demonstration of Western’s 
service to food products manufacturers. 

100 This money-saving grade of milk sugar 
al meets or exceeds your industry’s highest 
and purity and quality standards, thanks to 
th a Western’s rigid manufacturing control. 
~_ Take a good look at Lactose. Send for 
liatas the facts and figures today. For complete 
otion information, prices, product samples, 
day. and bulletins on Lactose, Edible, please 
pra write our Technical Service, Depart- 
salead ment 26H. 
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adequate vehicle for the service it 
performed. 

This tractor was a suitable candi- 
date for replacement because it 
was at the point of an expensive 
general overhaul but its cost to that 
point had been good compared to 
the others. 


However, we were informed that 
the drivers did not like it. And 
with good reason too. It was being 
compared to the other three trac- 
tors of the same vintage which had 
engines of 450 cubic inches which 
gave them a degree of performance 
which they did not need and with 
the four two-year olds that even 
had a larger engine and two-speed 
axles. 

This means of course that drivers 
were provided with performance 
they did not need and would not 
use to perform more work. They 
were loafing about one quarter of 
their day as it is. Nevertheless, we 
got curious and rode one full day 
with one driver of one of the new 
rigs and found that at no time did 
he use the high range of his two- 
speed axle. Without comment 


we rode another day with another 


driver and found that he did not 
shift into his low range during the 
entire day. Yet the drivers were 
verbally enthusiastic about the two- 
speed axles. This checks with a 
conclusion derived from previous 
experience—and that is that people 
with the least knowledge of com- 
plicated equipment are generally 
the most enthusiastic about it. 

Thus, armed with some cost fig- 
ures and a few facts about the op- 
eration, the next step was to review 
the specifications for the proposed 
replacement of the four older ve- 
hicles. It was astonishing to learn 
that the proposed new tractors had 
engines of almost 500 cubic inches 
and two-speed axles. More and 
more unnecessary performance. 

It was obviously time to talk to 
the management. In response to 
the question, “Why are you buying 
larger and larger engines and mul- 
tiple speeds when the smaller and 
simpler tractor has done the job 
well for 12 years?,” the answer was 
that the vendor had told them they 
would get better performance. 


When asked why they wanted 
better performance, the answer was 








that management thought that the 
vehicle with the best performance 
would do the job cheapest. 

At this time it was proper to 

tell them that: 

1. The tractor with the least 
performance was operating at 
the lowest cost because it was 
adequate. 


to 


That the more performance 

they provided, the more 

drivers could abuse the ve- 
hicle and that was exactly 
what they were doing. 

3. That the contemplated re- 
placements would cost nearly 
$2,000 more per vehicle than 
would a straight replacement 
of the original 12-year-old 
truck. 

4. That while the original trac- 
tor provided adequate per- 
formance with the 48,000 
gvw, the return trip was 
made at about 36,000 gvw 
and this is half of their run- 
ning time. 

5. That if they were seeking 

economy, they would have to 

get rid of their own and their 
drivers’ grandiose ideas. 





FARMER TASTIER Cottage 
Cheese 











You get a firmer curd—fine flavor, too—when 
cottage cheese is made with nonfat dry milk. 

The idea is-simple. Use nonfat dry milk 
to fortify serum solids to 11% or as the sole 
source of serum solids. 

Curd is uniform in firmness, tenderness and 
size. You get a uniformly high-quality cottage 
cheese that means increased sales. 

Write for booklet of formulas for improved 
cottage cheese. 


Nonfat Dry Milk 


Get the facts. Write Dept. AM-8 
AMERICAN DRY MILK INSTITUTE, INC. 
221 North LaSalle Street ¢ Chicago’, Ill. 
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th the new DIVCO Flat-Floor Trucks 


when You can cut loading _— as much as 30%. . . reduce driver fatigue 
milk. .. . and carry up to cig ht more milk cases per trip . . . with new 
milk | DIVCO Flat-Floor Trucks. No need to lift and stack heavy cases onto 
aa wheelhousings, nor lose valuable load space. Now all cases can be 
sole stack or pallet loaded—slid quickly into position all along the sidewalls 
as easily as elsewhere—because the entire truck floor is flat. Wheel- 
and — housings that rise above the rest of the floor have been eliminated. 
ttage Various single or double rear door combinations available. Get full 
value, full profit from your milk plant mechanization. For a demon- 

NOT THIS! stration of the new DIVCO Flat-Floor Truck contact your Divco 
ree Dealer or write direct to Divco Truck Division, 22000 Hoover Road, 
All cases are stack or All lifting onto wheel- Detroit 5, Michigan. Ask about the new Divco-Wayne Leasing and 

pallet loaded. housings is eliminated. Financing Plan. 


oved 


Ik 


, INC. 
o1, Ill. 
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DRYING PLANT 
(Continued From Page 27) 


the same as in other evaporating 
systems. 


Since the low-temperature evap- 
orator is designed with large areas 
of heat exchange surface, the in- 
vestment in the evaporator itself 
is higher than that of a steam re- 
compression evaporator of the same 
capacity. J. A. Cross of the Mojon- 
nier Brothers Company points out, 
however, that in a new plant the 
total cost of installing a low- 
temperature system is comparable 
to the cost of installing steam re- 
compression evaporators, steam 
generators, water systems and cool- 
ing towers with allied equipment. 
A drying plant using natural gas 
must, however, provide a stand-by 
propane gas installation for use in 
cold weather when natural gas is 
limited for industrial purposes. 


The low-temperature installation 
in Madison, South Dakota 
only 35 gallons per minute of water 
all of which is used through an 
ordinary The 


uses 


ammonia condenser. 


of water, 
could be 


use Mr. Cross claims, 
eliminated entirely by 
installing a small evaporative con- 
denser and using condensate from 
the evaporator for make-up water. 


The operation of this plant with 
considerable and a 
complete in-place cleaning system 
requires a minimum of labor. Cur- 
rently the plant is operated by three 
shifts of two men. One looks after 
the e drier and heat 
pumps and receives the incoming 
skim milk, the bags the 
powder and takes care of the ware- 
house. 


automation 


vaporator, 


other 


As in other low-temperature 
evaporators, there is no burn-on of 
milk solids, and the same rate of 
maintained 
through a 20-hour run. The gentle 
heat treatment in the evaporator 
also facilitates control of the whey 
protein denaturation which is im- 
portant in the manufacture of non- 


fat dry milk for special uses. 


evaporation can be 


The drying plant of the Farm- 
ers’ Cooperative Creamery in Madi- 
son, South Dakota is so new that 





NEW JENNINGS 1959 


WELCOE UCL ie 


AUTOMATIC 


OUTDOOR MILK VENDOR 


This new Jennings Milk Vendor is designed 
to sell milk out of doors in any location. No 
matter the weather, it will keep milk at the 
proper temperature . . . assuring a profitable 
operation with its extra large storage capac- 
ity . . . 70 half-gallons, 140 quarts or 198 
Canco half-pints. 


JENNINGS 


e Automatic Temperature Control 
e Vends 1 or 2 Flavors 
Positive Slug Rejection 


WRITE, Wire, Phone today for 
complete details. 


COMPANY 


DIVISION OF HERSHEY MFG. CO. 


4303 West Lake Street 


Chicago 24, Illinois 


MAnsfield 6-2612 
20 YEARS OF MILK VENDOR EXPERIENCE 
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a complete evaluation of its opera- 
tion can not yet be made, but the 
manager, Mr. Anderson, and _ his 
board are encouraged by its per- 
formance so far. They started whole 
milk operations three years ago. 
Today 100 bulk tank producers 
deliver approximately 150,000 
pounds of whole milk daily. 
association 


The 
receives 60,000 
pounds of skim milk daily 
other plants in the area. 


also 


from 


DAIRY, LIVE STOCK SHOWS 
JOINED 


International 
the 
Dairy Show have been combined 
into one mammoth event. It will 
be held November 23 to December 
5 in the International Amphitheater 
and a large area of the adjacent 
Chicago Stock Yards. 

The announcement was 
jointly by H. H. Kildee, Ames, 
Iowa, President of the International 
Live Stock Exposition, W. A. 
Wentworth, Frankfort, Ky., 
dent of the International Dairy 
Show, and Charles S. Potter, Presi- 
dent of the Union Stock Yard & 
Transit Company of Chicago, spon- 
sor of both shows. 


The 


Exposition and 


Stock 
International 


Live 


made 


Presi- 


schedule of events will 
bring all the steer judging into the 
first week of the Exposition and all 
judging of purebred beef and dairy 
cattle into the second week. It is 
planned that the International steer 
show will open Thursday, Novem- 
ber 26, with the judging of the 
Junior Livestock Feeding Contest, 
in which scores of farm youth annu- 
ally exhibit, and will conclude with 
the naming of the grand champion 
steer. 


A new 


All steers in the Exposition will 
have been judged and sold by 
Monday, November 30, after which 
they will be replaced by dairy ani- 
mals. Judging of the dairy breeds 
will be Wednesday, December 2, 
through § December 5. 

Purebred beef and dairy cattle 
judging is scheduled as _ follows: 
Angus and Herefords, Monday, 
November 30; Shorthorns 
Polled Herefords, Tuesday, Decem- 
ber 1; Holsteins, Polled Shorthorns, 
and Red Polls, Wednesday Decem- 
ber 2; Brown Swiss and Ayrshires, 
December 3; 
Guernseys December 4 
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KOLD-Hoibn 


TRUCK REFRIGERATION 






OF UNITS TO SOLVE 
(; YOUR PROBLEMS 
| 









MARIE SOV) ar a Se Sat eReSi 
mechanical hydraulic retail milk packaged condensing unit 














PLATES 


quick action and hold-over 


BLOWERS 


hi and low temp 








ALL THE REFRIGERATION YOU NEED... 
and more too! 


The complete KOLD-HOLD line provides the right combination of drive, con- 
densing unit and plates or blower to produce and maintain required body 
temperatures for each individual truck and type of service. You get all the 
cooling power needed without paying for more equipment than is required 
to do the job. KOLD-HOLD systems can be tailored to meet a variety of body 
temperatures (from --10 to +60 degrees), frequencies of door openings, 
lengths of routes and other requirements. 


Your KOLD-HOLD representative is well qualified to help you with your 
specific truck refrigeration problems. Backed by KOLD-HOLD experience of 
over 25 years in engineered truck refrigeration and equipped with Ranchero 
demonstrators which can bring operating units to your door, he can show you 
how KOLD-HOLD systems will give you better product protection at lower 
overall cost. 


ee — 
—I 
BLOWER 

















OVER-THE-ROAD 1| 
AND STANDBY | |] FLEXIBLE 
CONDENSING UNIT i] SHAFT 













DRIVE ASSEMBLY 








KOLD-HOLD LANCE systems were developed to meet the specific require- 
ments of profitable retail milk delivery. LANCE systems produce plenty of 
continuous cooling power. Fast recovery after door openings assures top prod- 
uct protection. Your milk reaches the customer cold. Containers are dry, 
clean and undamaged. 


You can pre-load LANCE-equipped trucks and use them for storage space over 
night. You save on labor as well as storage. 


The LANCE is a lightweight, (305 Ibs. net wt.), mechanically simple, rugged 
refrigeration system that takes no payload space. Advantages include: no bat- 
tery drain, quiet 24-hour operation, low center of gravity for the truck and 
larger payloads. The unit is designed for installation inside the cab with piping 
to the overhead LANCE Ribbon Blower. 

Power is derived from the engine crankshaft pulley through a heavy duty 
flexible shaft and electric clutch. 

The condenser provides exceptional air movement and dissipation of heat and 
is lighter and smaller than conventional units. It requires no “beefing up” of 
the truck body structure. 
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A NEW COMPLETE-PACKAGE 
CONDENSING UNIT 


KOLD-HOLD CREST condensing 


The 
unit was specifically designed for freez- 
ing “Hold-Over’ plates in a parked truck 
m “stand-by” or over night. You simply 
plug it into an electrical outlet. Com- 


| plete with cover and ready for mounting 


mm the truck chassis rail, the unit elimi- 
nates the need for hand-building a special 
compartment or “dog-house” and _pro- 
vides economy and ease of installation. Its 
slide-out” base unit makes servicing easy. 





® 


HOLD-OVER PLATES 


These streamlined plates give maximum 
refrigeration through full eutectic capaci- 
ty and exceptionally effective air flow. In- 


ternal fins spread heat absorption qualities 
| over the entire surface areas on both sides 
| of the plates. Patented perimeter freezing 
| permits complete filling of the plates with- 
| out danger of strain on the seams during 

freezing. You get more hold-over refrig 
| eration with less weight. 
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WRITE TODAY FOR 
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Tranter Manufacturing, inc. 


210 E. Hazel St Lansing 9, Michigan 
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Cows Antibody Production 


Boosts Protective Milk Idea 


ERBERT STRUSS, Univer- 
aa sity of Minnesota dairy re- 

searcher, revealed that cows 
can produce antibodies in their 
udders at maximum levels during 
any stage of the lactation period. 
This new development in the pro- 
tective milk principle was reported 
at the annual meeting of the Ameri- 
can Dairy Science Association. 


Up to now, it was believed that 
antibody production was possible 
only during the first few weeks 
after calving. Had that been true, 
dairy farms would have been se- 
verely limited in the amount of 
antibody-containing milk they 
could produce. 


Struss reported that continuous 
antibody production can be main- 
tained in cows by injecting their 


udders with antigens (disease-pro- 
ducing organisms) at weekly inter- 
vals. He made the finding in work 
with W. E. Petersen, dairy cattle 
physiologist, and Berry Campbell, 
former anatomist at the University 
of Minnesota. 


Petersen and Campbell first ad- 
vanced the protective milk theory 
in 1955. It involves vaccinating a 
cow’s udder with antigens of dis- 
eases that affect humans or other 
animals. The udder, Petersen and 
Campbell say, then produces anti- 
bodies which remain in the milk 
and which can produce immunity 
to the diseases in persons drinking 
the milk. 

Struss used 6 cows which had 
been milking for periods varying 
from 8 to 175 days. He injected 





Milking Machine Inilations) 





GOLD SEAL 


The Best Yet! 


@ Worn, cracked, porous rubber in- 
flations and tubing provide ideal 
sources for milk contamination — con- 
tributing to high bacteria count and 
off-flavor milk. 

You can assure uniformly Good Milk 
from your producers by supplying 
them with the new CROWN GOLD 
SEAL synthetic (black) inflations... 
non-blistering and long-lived or Crown 
Natural Rubber (red) inflations. 
Hundreds of Milk Plants throughout 
the U. S. and Canada are now pro- 
viding this service for their producers. 
GET THIS FREE BOOKLET: “How to get theB} 
any Wether” teak on cee ca 
the-farm testing and laboratory research 

. to help your producers deliver cleaner fam 


milk and as a valuable “assist’’ for your 
fieldmen 55-5- 


CROWN DAIRY SUPPLY COMPANY 
317 W. College Ave., Waukesha, Wis. 
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half of the 
killed Brucella abortus antigen, the 


udder of each with 
organism that causes brucellosis, 
Using killed tissue prevents actual 
transmission of the disease. 


Then Struss checked the milk 
and blood for antibody levels by 
use of the plate agglutination test. 
He found no important difference 
in antibody level which could be 
traced to stage of lactation. 


In another study, Struss said he 
injected cows with Salmonella pul- 
lorum antigens (the germs causing 
pullorum disease in chickens) at 5, 
10 and 15-day intervals. In all but 
one of the cows, the milk contained 
the maximum antibody level by 24 
days after the first injection, in- 
dicating that subsequent injections 
had little or no effect. Struss said 
that experimental cows injected 
with antigens once each week are 
now producing antibodies in milk 
continuously throughout the lacta- 
tion period. 


“WIN WITH MILK” CONTEST 


Maine 


drive-ins are competing for $4,500 


hotels, restaurants and 
cash prizes in Maine’s second an- 


nual “Win With Milk” contest. 


Prizes will be awarded to wait- 
ress crews and operators of Maine 
eating establishments who use the 
most milk per seat during the 
months of June and July, according 
to T. Doyle Vautour, director of 
the Maine Milk Program. 


Last 219 


served 286,595 quarts of milk dur- 


year, eating places 
ing the contest, believed to be the 
first of its kind ever held in the 


country, Vautour said. 


“Win With Milk” is one of sev- 
eral features planned during the 
nationwide “June is Dairy Month” 
celebration. It is part of an all-out 
effort by producers, distributors and 
consumers to expand distribution 
of dairy products, the state’s third 
largest agricultural business, and 


to help increase the consumption of 


Dairy foods to improve the diet 
of Maine citizens. 
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a In dairy after dairy new Sun-Up is being called 
the "most delicious” orange drink ever sampled. 
The reason: more concentrated orange solids from 
ACES top-quality Florida oranges give Sun-Up a rich, 
dur- real orange juice flavor. Contains natural 
the Vitamin C. Compare Sun-Up with other brands. 
the Write for a sample, or ask for a demonstration by a 
Tropicana sales representative. You know 
Tropicana’s reputation for highest quality pure 
= orange juice. Now try another Tropicana 
_ quality product... Try Sun-Up. 
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What is the meaning of 


The Proposed Milk Sanitation Act 


By HARRY POLIKOFF 


ARLY in this session of Con- 
gress a bill known officially as the 
Proposed Milk Sanitation Act and 
unofficially as the Johnson Bill was 
placed in the legislative hopper. 
The basic purpose of the bill is 
to provide for a freer flow of milk, 
cream and, certain milk products 
in interstate commerce by estab- 
lishing a reasonable standard of 
quality and a system of inspection 
that would remove present diffi- 
culties encountered in this area. 
The bill has generated substantial 
controversy, much of which is 
based on misunderstanding and 
misinformation. 


Before enacting new legislation, 
it is desirable to know the present 
state of the law on the relation 
between local sanitation require- 
ments and milk shipped in inter- 
state commerce. Here, it will 
suffice to recite certain general 
principles, enunciated in many 
court decisions. Under present law 
state and local sanitation agencies 
may not deny access to healthful 
milk shipped across state lines on 
grounds that the local supply is 
adequate. They may not impose 
mileage limits either on plant loca- 
tion or on inspection activity; nor 
may they exclude milk or milk 
dealing by imposing excessive in- 
spection fees or other burdensome 
permit requirements. Some of these 
are symptoms of something I re- 
cently termed “acute permititis,” a 
trait not unknown in the milk busi- 
ness. 


This status of the law can be 
best described still more briefly in 
one word: a mandate of “non- 
discrimination.” As a general rule, 
state or local authorities may not 
discriminate against interstate com- 
merce; and, indeed, they may not 
even discriminate against local 


commerce. 







Because of this basic concept in 
American law against discrimina- 
tion by law — applicable not only 
to the milk industry, but in most 
fields of endeavor — recent years 
brought a new concept into sani- 
tation requirements of many com- 
munities. Under this concept, milk 
will be acceptable if the regula- 
tions of the exporting jurisdiction 
impose requirements equivalent to 
those of the receiving jurisdiction, 
and if interpreted and enforced by 
methods equivalent to those of the 
receiving jurisdiction. This “rule 
of equivalence” is spelled out in 
the U.S.P.H. Recommended Ordi- 


nance. 

Non-discrimination is the legal 
keynote to modern regulation of 
milk shipped in interstate com- 
merce. Therefore, the principal 
issue is this: If the rule of equiva- 
lence is the most precise concept 
of achieving non-discrimination, 
what is the best way to effectuate 
such rule? Its sponsors believe that 
the Johnson Bill is the answer. 

The proposed Federal Milk Sani- 
tation Bill (H.R. 3840) may be 
described in capsule form, partly 
as follows: 

1. The Surgeon General is di- 
rected to issue a Federal Milk 





Harry Polikoff is an attor- 
ney in New York. For many 
years he has been associated 
with milk industry, especially 
through appearances at Fed- 
eral Market Order hearings. 
This analysis of the Johnson 
Act is a sober evaluation of 
a controversial subject by a 
man who knows his way 
around in both the milk 
business and the government 
business. 











Sanitation Code for the entire 
country. 

2. He is also directed to pre- 
scribe standards of supervision of 
such Code by State or local sani- 
tation authorities, and to prescribe 
rating methods and compliance 
ratings. 

3. A State milk sanitation agency, 
wishing to obtain approved status 
for its milk plants, is required to 
submit, for the Surgeon General's 
approval, the State plan by which 
it proposes to rate and certify its 
milk plants. This State plan shall 
include information as to the con- 
trol activities of both State and 
local officials. 

4. The Surgeon General is di- 
rected to approve any such State 
plan which meets his requirements, 
including the requirement that rat- 
ings of interstate plants be made 
only by full-time State employees 
whom he finds qualified. 


5. The Surgeon General is di- 
rected to maintain a list of certified 
plants. The list shall include those 
certified by a State under an ap- 
proved state plan. However, a 
plant will not be listed as certified 
if its rating is over a year old; or 
if the Surgeon General finds it not 
entitled to certification (a) upon 
his own initiative or (b) upon com- 
plaint of a receiving State or 
locality. 

6. After a plant is listed as cer- 
tified, no milk or milk product 
therefrom, shipped in interstate 
commerce, may be excluded, nor 
may any handler of it be denied a 
permit, by reason of the failure of 
such milk or its sealed container 
or its shipping plant or facility to 
meet any requirement of the re- 
ceiving state or locality. 


7. Any receiving state or locality 
may reject any shipment which, 





Write 


American Milk Review and Milk Plant Monthly Augy 















KVP, the paper people, make spe- 
cialized papers for. dairymen. We 
make Ice Cream Overwraps, Butter rd 
Patty Sheets, Ice Cream Novelty se 
Wrappers. You can depend upon ( 
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a your Butter Sales forging ahead! 
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tes One of the best ways to stay ahead of com- duplicated with mouth-watering fidelity. 

yon petition is to provide your butter with pic- And to assure repeat sales, you might well 

m- torial packaging —a KVP Kalakote Overwrap combine the KVP Kalakote Overwrap with 
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melting its goodness into toast, baked potato wraps. This combination saves enough in 

ee or similar everyday food. shrinkage (from moisture loss) to pay for the 
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upon arrival, fails to meet the tests 
of the code as to physical condi- 
tion. Furthermore, any receiving 
state or locality may apply to inter- 
milk after it has 
within its jurisdiction, the same 
requirements which it applies to 
intrastate milk, provided that such 
requirements fall into three cate- 
gories: 


state arrived 


before deliv- 
ery; (2) temperature, sanitary han- 
dling or storage, except that a 
sealed container or vehicle cannot 
be rejected as such; and (3) type 
of container in which the milk 
may be sold at retail or served. 


(1) Pasteurization 


The 
these three situations in which a 
receiving state may exclude milk 
necessarily means that no other 


necessary consequence of 


interstate milk can be excluded. 


The 1959 bill has many differ- 


ences from its predecessor, the 
1957 bill (H.R. 7794). Some of 


the critical differences are: 


1. The 1957 bill defined inter- 
state commerce in milk to include 
that “which affects such interstate 
1959 bill is 
limited to milk “shipped in inter- 
state The difference 
between “affects” and “in” 
vast. 


commerce,” but the 


commerce.” 
is very 
decisions 
holding that all the milk of a given 
market “affects” interstate 

merce, when as little as % of 1 per 


There are court 


com- 


cent is actually shipped across state 
lines “in” interstate commerce. The 
1957 bill would have greatly im- 
paired local authority over local 
milk. The 1959 bill 
greatly impair this authority. 


does _ not 


2. The 1957 bill provided that 
the recommended Standard Ordi- 
nance and Code of U.S.P.H. should 
automatically apply throughout the 
United States. The 1959 bill does 
thing, but directs the 
Surgeon General to adopt a Federal 
Milk Sanitation Code with which 


interstate plants may comply. 


no such 


3. The 1957 bill “authorizes” 
the Surgeon General to accept 
certifications by State sanitation 


authorities which meet his super- 
visory requirements, but the 1959 
directs the Surgeon General to 


do so. Similarly, the 1957 bill 


directed the Surgeon General to 






make such ratings and inspections 
necessary. But it 
seems that under the 1959 bill only 


as he deemed 
State inspectors have the right and 
duty to certify interstate plants, 
not inspectors (although 
this clarified). However, 
federal inspection may be used by 
the Surgeon General to determine 
whether a certified plant is entitled 
to certification, either (1) on his 
own initiative; or (2) on complaint 


federal 
can be 


of the receiving locality. 


Local Inspection 


Local inspection will continue to 
have considerable significance un- 
der the new bill. In the first place, 
an interstate plant may be certified 
annually. Therefore, the receiving 
state or locality may deem it essen- 
tial to send out its own inspectors 
to the shipping state for the pur- 
pose of making certain that the 
compliance achieved to obtain cer- 
tification is retained. 
This is a matter of policy for the 
receiving jurisdiction to determine. 
The bill does not restrict the num- 


thereafter 


ber of such inspections which may 
be made. 


Secondly, it is reasonable to be- 
that the 
will take the complaint of a re- 


lieve Surgeon General 
ceiving jurisdiction quite seriously, 
especially if many months have 
passed since the last compliance 
rating of the shipping state. Thus 
inspections by the receiving juris- 
diction, and its subsequent com- 
plaints, would put the duty upon 
the Surgeon General to make a very 
thorough inspection of his own, 
in a proper case, we must assume 
would result in decertification. 


The Johnson Bill is sponsored 
by legislators from Wisconsin and 
Minnesota, and was sought by 
leading dairy interests of those 
states for several years. Therefore, 
most people believe it a Western 
bill Eastern markets. I 
do not believe this. Many Mid- 


western 


aimed at 
and Central cities have 
been guilty of excluding nearby 
supplies of their own states. This 
bill, as 


much as it is the natural result of 


is not an_ intersectional 
dairymen in the Nation’s milk-bowl 
seeking a share of fluid milk mar- 


kets wherever they can find them. 


However, I do not believe that. 
should this bill be enacted, Mid. 
west dairymen will be walking 
away with Eastern markets. The 
reasons are two-fold: First, some 
economists question the ability of 
much Midwestern milk to compete 
with local supplies, f.o.b. delivered 
in distant markets, due to the cost 
of transportation. Second, and more 
important, about 80 fluid milk 
markets of the United States, which 
will include Baltimore and Wash- 
ington, are subject to federal milk 
marketing orders. Terms of some 
of these orders are as exclusionary 
so-called health measure, 
Many of these orders restrict fully 


as the 


regulated milk sources to so-called 
“supply plants” or “pool plants.” 
Unless a monthly percentage of 
entire plant receipts from farmers, 
as high as 50 per cent, is shipped 
into the regulated area, any ship- 
ment from a plant into the area 
carries an extra charge or penalty, 
It is almost impossible for major 
milk plants of the Midwest to find 
enough satisfactory fluid milk out- 
lets in a single Eastern federal 
order market for 40 to 50 per cent 
of their intake so as to qualify for 
entry free of such charges. Federal 
milk orders also contain accounting 
methods and “producer” defini- 
further restrict 
Regardless of whether such 


tions which sup- 
plies. 
provisions have economic justifica- 
tion, they have exclusionary effects. 
Thus, enactment of the Johnson 
Bill will tend to eliminate burden- 
some sanitation requirements in 
some parts of the United States, 
but a vast number of federal order 
markets will remain closed to non- 
order milk, be it Eastern milk or 
Western milk, local or interstate. 


On the 


years there has been a tendency 


other hand, in recent 
to expand federal marketing areas, 
different health 


authorities under a single order. 


to bring many 
One example is the extension of 
Federal Order 27 to cover North- 
ern New Jersey, New York City, 
30-odd New York 
The Johnson Bill would probably 


and counties. 
permit a free interchange of sup- 
plies across State lines within the 
covered area. 

There are a number of questions 
raised about lan- 


which can be 
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guage of the 1959 bill. A few can 
be mentioned here: 

(1) When the Surgeon General 
is directed to promulgate and 
amend a Federal Milk Sanitation 
Code, no requirement appears that 
this be done only after due notice 
and hearing. In my opinion, the 
Administrative Procedure Act 
would apply, requiring notice and 
opportunity to interested persons 
to submit their views. 


(2) If any State or local official 


in a receiving state believes that 
a certified plant is not entitled to 
certification by the Surgeon Gen- 
eral, that official has the right to 
object to the Surgeon General and 
have a public hearing before him 
on such objection. Thereupon, any 
person adversely affected by the 
Surgeon General’s decision to in- 
clude or exclude the plant is en- 
titled to appeal from such decision 
to the United States Court of 
Appeals for the circuit in which 
the shipping plant is located. I 





United’s patented process BB Cork- 
board is the long established, job 
tested insulation material. Block 
baked of 100% cork with no fillers 
or binders, it has a low K factor, is 
fire retardant, insect and vermin 
resistant. 


Equally effective is Uni-Crest 
expanded polystyrene, United’s 
newest development in insulation 
materials. This modern, light- 
weight, snowy white material, com- 
posed of minute, individually closed 
cells, has a low K factor, low 
moisture absorption, and retains 
its insulating value indefinitely. It 
is strong, flexible, easy to handle 
and inexpensive. 


Experienced engineers, at United’s 
branch offices coast-to-coast, offer 
complete consulting and design ser- 
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WHATEVER YOUR LOW-TEMPERATURE INSULATION NEEDS 
UNITED CAN SERVE YOU 


From engineering design to final installation in CORKBOARD or EXPANDED POLYSTYRENE 


aa:]-peep UNITED CORK COMPANIES 


Since 1907 
21 Central Avenue, Kearny, New Jersey 


To eae ee sees: | 





vice on both cork and Uni-Crest 
installations. Each installation is 
specifically planned to meet require- 
ments of the job. Skilled crews, 
working out of these same offices, 
carry out the entire job of erecting 
insulation under direct supervision 
of engineers responsible for the 
design. In this way you are assured 
of undivided responsibility for per- 
formance of the entire installation. 


Both Cork and Uni-Crest are avail- 
able in a wide variety of sizes in 
board and pipe covering form. In 
addition, United provides cork lag- 
ging and discs for tank and filter 
application, as well as a self- 
extinguishing board and pipe cov- 
ering of Uni-Crest. Write for more 
complete information. 





Branch offices or approved distributors in all key cities 





think this imposes an extraordinary. 
unnecessary burden on any receiy. 
ing jurisdiction. It seems quite 
burdensome, for example, if the 
Department of Health in New York 
City objects to receipts from 
Minnesota milk plant, to compe 
New York to plead its case in q 
midwest court. This is especially 
true since the Surgeon General 
himself is located here in the East, 
Furthermore, the court case wil] 
be decided on the basis of the 
record made before the Surgeon 
General. Since no new evidence 
will be taken, there is no special 
need of serving the convenience 
of the shipping plant or the ship- 
ping states’ inspecticn officials, 
Therefore, the bill should be 
changed to permit such appeals to 
be taken in the circuit court for 
either the receiving jurisdiction or 
the shipping jurisdiction. 


(3) The present bill proposed an 
appropriation of $1% million annu- 
ally. This sounds like a lot of 
money, unless it is intended to 
cover the present milk functions of 


U.S.P.H. also. 


(4) It has been noted that te- 
ceiving States and localities may 
still impose their own requirements 
on milk after arrival, which in- 
volve “sanitary handling, transpor- 
tation and storage.” There is still 
room for conflicts between States, 
and between a State and the Sur- 
geon General, as to whether some 
particular local requirement does 
pertain to sanitary handling, trans- 
portation and_ storage. But this 
area of conflict seems inevitable. 


With each passing day, the milk 
industry becomes less local and 
more regional in character, due to 
two factors: (1) modern trends 
within the industry, itself, (2) the 
explosion of population, escaping 
from cities and cutting across po- 
litical boundaries. Yet, remarkable 
differences continue to prevail be- 
tween the sanitary regulations of 
localities even within the same 
region. As long as this condition 
continues, further impetus will be 
given to legislation of this kind. 
The present bill is mainly based 
on recommendations drafted by 
the Association of State and Ter- 
ritorial Health Officers. This kind 
of bill can no longer be taken 
lightly. 
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UNIFORM HAULING CHARGES 


The North Carolina Milk 
Commission entered an order on 
April 8, 1958 setting a uniform 
hauling charge for each pro- 
ducer delivering milk to the 
Asheville plant of the Biltmore 
Dairy Farms. 


Two years before, the Bilt- 
more Dairy Farms had notified 
its producers to install bulk milk 
tanks on their farms. Biltmore 
employed eight trucks for trans- 
portation of the milk; seven of 
these followed regular routes 
with one left for relief opera- 
tions. 


Charges for hauling were 
based on the operation cost of 
these seven regular trucks. Rates 
however, varied, depending on 
the route to which the different 
producers were assigned. While 
the average rate was 26 cents 
per cwt., the cost to the pro- 
ducer on one route was 16.9 
cents compared to a high charge 
on another route of 30.2 cents. 
The Milk Commission ordered 
Biltmore Dairy Farms to cease 
this system of charges it had 
established and impose uniform 
hauling fees. 


Before the Supreme Court of 
North Carolina recently there 
came for review an order of 
the lower court sustaining the 
Milk Commission, whose order 
in this instance had been chal- 
lenged as outside its authority. 


Sustaining the order of the 
Commission as well as the judg- 
ment of the lower court, the 
Supreme Court of the state said 
in its recent decision, “The new 
system of rates for hauling milk 
by the distributor in the instant 
case replaced a system of haul- 
ing charges manifestly unfair. 


ON THE LEGAL SIDE 


By ALBERT W. GRAY 


“The transportation rates for 
hauling milk decreed here are 
neither arbitrary nor discrimi- 
natory nor irrelevant to the 
legislative purpose of the Act. 
When such is the case, regula- 
tions of the prices are generally 
regarded as within the consti- 
tutional power of the states and 
as not denying the equal pro- 
tection of the laws.” 


This the court supported with 
a quotation from a decision 
of the United States Supreme 
Court relating to this feature of 
the legislative powers of the 
states. “Production and distribu- 
tion of milk are so intimately 
related to public health and 
welfare that the need for regu- 
lation to protect those interests 
has long been recognized and 
is, from a constitutional stand- 
point, hardly controversial. 


“The economy of the industry 
is so eccentric that economic 
controls have been found at 
once necessary and difficult. 
These have evolved detailed, in- 
tricate and comprehensive regu- 
lations including price-fixing. 
They have been much litigated 
but were generally sustained by 
this court as within the powers 
of the state over its internal 
commerce, as against the claim 
that they violated the Four- 
teenth Amendment.” 





State v. Galloway, 107 S.E. 2d 631, 
North Carolina, March 18, 1959. 


© 
SALES BELOW COST 


Proceedings were brought re- 
cently for the review of an order 
of the Massachusetts Milk Con- 
trol Commission denying the ap- 
plication of a milk dealer of that 
state for a renewal of his license. 
His license expired on June 


30th and on May 5th he had 
been notified of a charge made 
against him that he had sold 
milk below cost that under a 
statute of that state is ground for 
the denial, suspension or revo- 
cation of a license. 

Application for a renewal of 
his license had been filed by 
him on June 14th. Eight months 
later, the 14th of the following 
February, the charge of selling 
below cost had been sustained 
and his application for a license 
renewal denied. 

By the lower court it had been 
held that the denial of this re- 
newal application was invalid as 
being made without notice or 
hearing. In the reversal of that 
decision the Supreme Court of 
the state said, “When June 30th 
came, although the license then 
expired, the uncompleted hear- 
ing continued. 

“The dealer’s authority to en- 
gage in the milk business then, 
was his application for renewal 
filed before June 15th. The hear- 
ing went on until July 15th with- 
out objection so far as appears. 
The only purpose of continuing 
the proceedings must have been 
to determine whether to grant 
the renewal application. 

“On February 14th when the 
decision was made the Commis- 
sion could have denied the ap- 
plication without any hearing 
provided the license had been 
revoked in the same or in the 
next preceding license year. 
The issues on the renewal appli- 
cation were the same as on the 
revocation of the license. The 
findings of the commission were 
within the scope of the notice 
of hearing.” 

Norwood Ice Co. v. Milk Control 


Commission, 155 N.E. 2d 758, Massa- 
chusetts, January 20, 1959. 
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This, Mr. Dairyman, 


is Orange Juice in your own glass 


bottle. Not ordinary chilled juice, 

















not an orange drink, but 100% 
Pure Valencia Orange Juice. 
Top quality ... contains just 

the right amount of pulp... 
never too tart, too “‘acid-y,” 

or too pale . . . absolutely 
uniform in color and taste- 
appeal 365 days a year! 
How is it possible to 
achieve this superior qual- 

| ity and rigid uniformity? 
By packing the juice only 


from Prime Valencia 





Oranges right at the peak 





of the Valencia season... 





then storing at 0°F. until ordered 





out by dairies. The juice you bottle 





is fresher by days! 


























53 Ib. block of 
ARDMORE FARMS 
100% Pure Valencia 
Frozen Concentrated 
ORANGE JUICE 


] when thawed, mixed with 80 quarts of 
water, and bottled by dairy-dealer, makes 
100 quarts of top-quality, eye-appealing, 
; taste-tantalizing Valencia Orange Juice. So 
easy to prepare...a 300-quart batch 
takes only 10-15 minutes! 





ACE-HIGH! That’s where you'll 
stand with your customers, thanks to 
the top year-around quality of NEW/ “4 
Ardmore Farms 100% Pure Valencia 


JACK! Plenty of “‘jack’’—big spread 
for you in Ardmore Farms Orange 
Juice. Low operating costs: use your 





own equipment for mixing and bot- 
Orange Juice. tling. Easy to ice-down: no summer- 
time quality problems and returns. 


KING-PIN OF ALL YOUR Sell all year for only 39¢ qt. and make 


“RELATED ITEMS!” That’s what eed ees 


in 


this juice will be for you... because /vgy 
you can advertise Bottled Fresh Daily, / 1d TEN-FOLD INCREASE IN SALES! 
promise day-to-day uniformity, and / & : 


* 
 & 
is 


Get it with Ardmore Farms Orange 






completely rid yourself of customer Juice. Our powerful special promo- 


complaints. tions enable you to put 50% of your 
stops on a standing order basis—hold 


your customers 12 months a year! 


QUEEN OF THE JUICE 
ORANGES! Now, for the first time 


ever, you can serve your customers - 
ae % Questions and Answers 





juice from Prime Valencia Oranges, ~ 

best for flavor and color, 52 weeks a és 
See Next Page 

year! 
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Q Who is the packer of the concentrate? AN wu Q Must dairies sell under the Ard- a xs 


< j > ‘ > js 1]? 
A The “‘packer’s packer” . . . the world’s 2] more Farms label! TF 
leading processor of bulk concentrate. A No. Any dairy may use its own 
label. 
Q How is Quality-Control achieved? Dad Q Is it necessary to package in glass? : 


A Continuous inspection service se ee A Highly desirable, of course, but not neces- 
US.D.A. papers provides the wage Pw sary. Paper cartons are perfectly acceptable. 
mate in quality control. U.S.D.A. 

Grade Certificates with every shipment. Q How about promotions? 
A We have complete, pre-tested promotions 

Q Who delivers the concentrate to dairies? ... powerful and dramatic sales programs | 

A Only H. W. Given Co., America’s pioneer ptr aching ats, ae ~s 
distributor of chilled Orange Juice. Mod- ; ee ee eS Xa ee 

o go! 





~ ern refrigerated trucks serve all dairies, 
~ “~ large or small, in cities or off-the-beaten- Pr 8 
Vo w\ ay ? 3 The ‘ > ¢ . - = aye 
® ~/ track, coast-to-coast. Service is regular and Q What snes bottle caps and or, 
frequent... thus no need for dairies to own cartons: = ' 
freezers in order to get into the Orange A Supplied by H. W. Given Co. at 
Juice business. cost. 
To Get Full Details about Product, Service, Promotions : 


Write, Phone or Wire Collect 


H. W. GIVEN CO. 


Quality Refrigerated Foods 


ARDMORE, PA. 
Midway 9-O200 
Framingham, Mass. n Carnegie, Pa. - 1320 W. 8th St., Cincinnati, O. 
Trinity 2-4260 Browning 6-0110 Cherry 1-7167 


Also Ask us About ARDMORE FARMS CHILLED ORANGE JUICE e ARDMORE FARMS BACON 
ARDMORE FARMS FRESH GRAPE JUICE e ARDMORE FARMS 93 SCORE BUTTER 
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Good Milk 


N A RECENT issue of the 
American Milk Review and Milk 
Plant Monthly the subject of off- 
flavor in a milk supply was capably 
discussed in answer to a question 
raised by J.F.S. of Michigan. In- 
quiries of a similar nature relating 
to favor and high bacterial counts 
have appeared on many other occa- 


sions in the magazine. 


Answers to these inquiries have 
been reasonable. Variations in con- 
ditions in different regions of the 
nation sometimes make a general 
observation on prevention or treat- 
ment inadequate for problems in a 
bacteria 


specific area. However, 


counts are a constant factor. 


Approaches to the problem of 
off-lavor usually center on field 
calls, bactericides, deck examina- 
treatment. 
This effort to correct or remove 
preventable odors in effect shifts 
the responsibility 
ducer to the 


tion and deodorizing 


from the pro- 
processor. It is a 
dangerous thing to do because it 
usually leads to more of the same. 
The processor in northern states 
who provides equipment to remove 
inexcusable odors from a shipper’s 
milk does not understand the 
producer’s mental processes. The 
knowledge that an instrument can 
be substituted for proper care on 
his part of the milk that he pro- 
duces will result in his becoming 
more indifferent. Must he be pro- 
vided with bactericides, exception- 
ally low cooling facilities, and odor- 
removal equipment to compensate 


for his poor production methods? 


If consideration is given to the 
main issue, which is the human 
equation, the course that must be 
followed is a hard one. It means 
rigid evaluation of the producer's 
innate fitness or unfitness to adapt 


himself and his methods to the re- 






It Takes a Good Producer to Produce 


By H. E. SHROAT 


quirements of an exacting fluid milk 
market. There are cases where 
diversion into other types of agri- 
cultural pursuits more in keeping 
with individual talents may be de- 
sirable. We seem to be guided by 
an undeclared principle that per- 
sons are qualified to engage in milk 
production because they live on 
a farm. 


Indiscriminate and often exces- 
sive use of a_ bactericide 
not make a basically poor producer 
into a good producer. It just makes 
him passable under present forms 
of bacterial examination. This type 
of producer is 
dormant source of uncertainty. 


does 


always a_ semi- 


Olfactory examination on the re- 
ceiving deck is not reliable at best. 
Few odors are definable. Some, for 
example, are not undesirable to 
individuals or to some markets as 
outlined by 


Professor Lucas in 





ABOUT THE AUTHOR 

H. E. Shroat, is a Pennsyl- 
vanian who, as this article 
suggests, is a strong advocate 
of what he terms “Common 
Dairy Inspec- 
tion.” He argues that milk 
production is an exacting task 
which requires individuals 
constitutionally fitted to the 
requirements of the job. 


Sense Farm 











the June issue of American Milk 
Review and Milk Plant Monthly. 
Now that olfactory examination is 
taking place to an increasing de- 
gree in the producer’s milk house, 
odor discrimination is more diffi- 
cult, this is due to a different air 
environment and character of milk 
receptacle as compared to the ad- 
vantage offered by air space in 
not-over-filled milk cans. Another 
limiting factor is the prolonged 


agitation the milk may have re- 
ceived. 

checking milk 
whether by odor or bacteria con- 
firms the basic fact that the milk 
producer’s inherent ability to use 


Each step in 


good methods is the controlling 
factor that underlies quality milk. 
Some producers are simply not put 
together so that they can produce 
good milk. “Let’s look to the pro- 
ducers,” Raymond J. Watson wrote 
in this magazine a short while ago. 
This apt expression can be ex- 
panded to read, “Let’s look to the 
producers and retain only those 
who possess an aptitude for using 
good methods. This type of pro- 
ducer requires the minimum of 
physical equipment and_ building 
facilities. Refinements in the basic 
tools make his efforts 
fective but are not 


more ef- 
essential to 
them.” 

Producer Goodwill Intangible 

Emphasis has often been placed 
on the cultivation of producer good- 
will rather than on the cultivation 
of good milk producers. Processor 
goodwill is of equal importance in 
the general plan of the dairy in- 
dustry and should be cultivated in 
like manner if cultivation is in 
order. Moreover, producer good- 
will is an intangible thing, incap- 
able of measurement and of ques- 
tionable stability. 

From substantial experience | 
conclude that the creation of de- 
vices, materials and instruments 
that are effective in reducing the 
physical labor connected with a 
producer’s everyday chores are far 
to building his 
goodwill than are regulation, edu- 


more conducive 
cation and the endless imposition 
of non-essential rules. The latter is 
especially true of rules that may 
become subject to confirmed eva- 
sion in the reality of a farmer's 


(Please Turn to Page 123) 








and tile 
floors 
deserve 
Sanitary 
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HYDROMENT 


JOINT FILLER 


HYDROMENT JOINT FILLER 
improves new or old tile floors three 
ways: provides permanently tight 
joints; greatly increases resistance to 
the corrosive action of alkalies and 
bacteria; inhibits development of 
food acids. Non-toxic and odorless, 
HYDROMENT JOINT FILLER 
requires little maintenance. Avail- 
able in most wanted colors. Write 
for catalog. 
Pioneers in 
Industrial 
Research 
Since 1881 


4805 Lexington Ave. Cleveland 3, Ohio 








From the State {[Capitols 


By BETHUNE JONES 





Governor Seeks to End Price Fix 


Delaware Turns Down Control Bill 


Wisconsin Bans Trade Barriers 


Commission Gets Right to Fix Prices 


MASSACHUSETTS: 


Governor Bids Solons Ban 
State’s Price-Fix Power 
Governor Fureolo urged the 
Massachusetts legislature to act 
immediately on a bill to repeal the 
price-fixing power of the State Milk 
Control Commission. 


He said such action was im- 
perative to lower the price of milk. 
The governor originally called for 
abolition of the commission, but 
filed the measure to repeal its price- 
fixing power when the state legis- 
lative agriculture committee side- 
tracked the abolition bill. 


MICHIGAN: 


Agriculture Committee Kills 
Milk Market Authority Bill 
A bill to establish a state milk 
marketing authority died in the 
agriculture committee of the Mich- 
igan House of Representatives. 
Meeting the same fate were bills 
calling for a seal of quality for 
Michigan agricultural products and 
to require humane methods for 
slaughtering animals. 


NEW JERSEY: 


Control Office Announces 

Rise in Retail Milk Price 

Minimum milk prices rose 1 cent 

a quart August 11 to 27 cents for 

home delivered milk and 25% cents 

at stores in 13 northern New Jersey 

counties, according to announce- 

ment by the State Office of Milk 
Industry. 


Agency Director Floyd R. Hoft- 
man said the new retail minimums 


would not affect existing prices to 


consumers because they already are 
2 to 4 cents above minimum levels. 
The minimums, to remain in effect 
until December 31, were increased 
to prevent price cutting and to bring 
them in line with increased pro- 
duction costs. 

The affected counties are: Ber- 
gen, Essex, Hudson, Hunterdon, 
Middlesex, Monmouth, Morris, Pas- 
saic, Somerset, Sussex, Union, War- 
ren and most of Ocean. 


OKLAHOMA: 

Short-Weight Not 
Intentional, Says Official 
Warning all state dairy plant 
operators to begin making certain 
their weights are accurate, Presi- 
dent Jack M. Cornelius of the Okla- 
homa State Agriculture Board said 
some short-weight milk containers 

have been found. 


“We have found,” he said in a 
letter to operators, “short-weights 
involving as much as two ounces 
per half-gallon of pasteurized milk 
selling at 48 cents per unit. You 
will note that this amounts to a 
loss to the consumer of almost 1% 
cents per unit.” 


Pointing out that he did _ not 
consider the short weights delib- 
erate, he said: “On the contrary, 
we believe that in practically all 
instances such shortages happened 
through inadvertence either by way 
of faulty filling machines, careless 
help or other means. By the same 
token, however, this department 
has no alternative except to re- 
quire that each of you make every 
effort to package your milk in ac- 
cordance with the quantity state- 
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439 BLAW-KNOX 
EVAPORATORS HAVE 
BEEN INSTALLED IN 
MILK PROCESSING 
PLANTS THROUGHOUT 
THE UNITED STATES 
AND CANADA 


Over the years, Blaw-Knox 
equipment has built profits 
for both large and small proc- 
essors. Let Blaw-Knox exper- 
ience help in your plans for 
expansion or modernization. 
You will get the best design, 
most efficient performance, 
the highest quality product, 
when you buy Blaw-Knox. 


Write for “Blaw-Knox Evaporators” 
Bulletin 550. 














BLAW-KNOX COMPANY 


DAIRY EQUIPMENT DIVISION 
MORA, MINNESOTA 











ments appearing on each respective 
container.” 


WISCONSIN: 


Law Prohibits Trade 

Barriers Within State 

Governor Nelson signed into 

Wisconsin law a bill to prohibit 

any community in the state from 

adopting milk sanitation regulations 

or “exorbitant” inspection charges 

designed to bar milk produced in 
other areas. 


Nelson said the measure “con- 
firms a principle which is of life 
or death importance to Wisconsin’s 
dairy industry: That milk which 
has met high public health stand- 
ards for purity 
should not be 


and sanitation 


barred from free 


access to any market. 

“By adopting this bill, Wisconsin 
demonstrates beyond any possibil- 
ity of doubt that it practices in- 
ternally what it preaches in respect 


to the national market for milk.” 


The governor said he expected 
that its enactment would contribute 
to Wisconsin’s fight for a federal 


milk sanitation code in 
bills pending before Congress. 


unitorm 


A bill which would have estab- 
lished a state milk control agency to 
fix milk prices at farm and retail 
levels was killed by the Wisconsin 
Assembly. 


DELAWARE: 


State Senate Rejects Milk 

Price Control Legislation 

A milk price control bill was re- 
jected by the Delaware Senate. It 
would have established a director 
and state board of milk control to 
be appointed by the State Board of 
Agriculture. The director would 
have been empowered to set rules 
regulations milk 


and governing 


pricing. 


FLORIDA: 
Legislature Passes Two Bills, 
One Faces Governor's Veto 

Measures enacted by the Florida 
legislature include a bill to set re- 
tail milk prices 50 per cent above 
producer prices. 

Also given final passage by the 

Florida but 


legislature facing a 


possible gubernatorial veto was an 
industry-backed measure imposing 
a tax to support a new dairy jp. 
spection division in the State Agri- 
culture Department. 


Governor Collins indicated he 
would veto this measure when ad- 
vocates of a defeated bill designed 
to raise the quality of milk stand. 
ards throughout the state charged 
major milk distributors with using 
“devious methods” to bring about 
its rejection. The standards meas. 
ure would have reduced the mini- 
mum bacteria count allowed in 
milk from 200,000 to 100,000. 


It also was charged distributors 
managed to cancel existing ordi- 
nances in Jacksonville, Sarasota, 
Bradenton and Palm Beach County 
which required the bacteria count 
This resulted from a 
provision in the dairy inspection 
fee bill which annulled 
regulations. 


NORTH CAROLINA: 
Lawmakers Grant Com- 
mission Right to Fix Prices 
A bill to grant the State Milk 
Commission price-fixing authority 


minimum. 


local 





THE 


NEW 


Chech 


THESE FEATURES 


Partition separates cleaning 
from sterilizing stations. 


Saves costly space. 


Provides maximum visual in- 
spection for incoming AND 
outgoing cans. 


Eliminates necessity for sep- 
arate reject conveyor. 


Completely accessible for 
cleaning and adjusting. 


All controls within easy reach. 


RETURNLINE 
CAN WASHER 


FEATURING A 150° 
DUMPING ARRANGEMENT 





KENDALL-LAMAR 
CORPORATION # 


POTSDAM, NEW YORK 
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CASES designed for NEW USES 


MADE-O-WIRE, 20 QT. PAPER CARTON CAPACITY 


FOR USE WITH 
SEALKING TWINPAK 


A new pinch case for 
Sealking Twinpak, | 
this case puts pres- 
sure at level where 
glue is applied. In- 
sures perfect seal. 
Bumper bar standard 
feature. Sheet steel 
bottom, and/or steel 
rol aul -e Moh Zell (ol) 











BOUND-O-STEEL, 20 QT. PAPER CARTON CAPACITY 


FOR USE WITH 
SEALKING TWINPAK 


A case for Sealking 
Twinpak, made of 
iloleehazelele Melle MES (-1-1 6 
Eliminates wedges. 
Provides pressure at 
level where glue is 
applied. The extra 
thick slat is beveled 
top and bottom— 
prevents damage to 
carton. Also avail- 
able with two thick 
slats on each side. 


local MADE-O-WIRE, 16 QT. OR 9 HALF-GALLON MADE-O-WIRE 12 SQUARE GLASS QT. CAPACITY 
PAPER CARTON CAPACITY WITH STEEL ICE BAND 
WITH STEEL ICE BAND 





For the wire case 
user with icing prob- 
lems. This case has 
a band of sheet steel 
around entire case 
between top two 
frames. Holds the ice 
in transit—assures 
delivery of ice cold 
milk. Available for 
both glass bottles or 
ele} ol -iameelacolire 








Solves icing prob- 
lems. Built with a 
sheet steel band 
around entire case 
between top two 
frames. Holds ice 
during transit. Avail- 
able on cases for 
glass bottles or 
paper cartons. 


MADE-O-WIRE 6 OBLONG HALF-GALLON CAPACITY MADE-O-WIRE, 4 SQUARE GALLON JUG CAPACITY 
FOR INTERSTACKING WITH FOR INTERSTACKING WITH 
CASES FOR PAPER CARTONS CASES FOR PAPER CARTONS 













For dairies using 
both half-gallon 
glass bottles and 
paper cartons, inter- 
stacks with.16 quart 
or 9 half-gallon 
paper carton cases. 
Also available for 





Where both square 
gallon jugs and 
ole] el amselacolit mel s— 
used, this case per- 
mits interstacking. 
PN EtoMehZeliio]>)(-Miold 
oblong half gallons. 


square gallon jugs. 













CUMBERLAND CASE COMPANY 


CHATTANOOGA, TENNESSEE 


rvice Cord 
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at retail and wholesale levels was 
given final passage by the North 
Carolina legislature. 

The commission heretofore had 
authority to fix prices paid to pro- 
ducers. Under the act, the 
commission can fix minimum prices 
after holding a public hearing and 
investigation in which it finds that 
an “impending marketing situation 
threatens to disrupt or demoralize 
the milk industry in any milk mar- 
keting area.” 


new 


The new law was sought by the 
commission at the prompting of 


milk dealers and the State Grange 
after a chain store announced it 
was considering setting up its own 
milk processing operations to pro- 
vide milk for its supermarkets in 
Piedmont North Carolina. 
Sponsors of the legislation said 
the entry of chain stores into the 
distributing field would touch off 
price-cutting wars. 
NORTH DAKOTA: 
Foes of ADA Deduction Fail 
to Get Enough Signatures 
Sponsors of initiative petitions to 
refer a 1959 North Dakota enact- 





MS-1683 Zinc-Kote 
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16 qt. or 9-4 gal. 


Designed for 
Machine Loading 


— 


DES MOINES 7, IOWA 








ment setting up a dairy produets 
promotion commission failed to ob. 
tain sufficient signatures, with the 
result that the referendum will not 
appear on the 1960 general election 
ballot. 


The law authorized the deduc- 
tion of 4-cent per pound of butter. 
fat sold to be used in cooperation 
with the American Dairy Associ- 
ation for promotion of dairy prod- 
ucts. It will go into effect July 1, 


PENNSYLVANIA: 


Bill Proposes Transfer of 

Milk Sanitation Jurisdiction 

A bill which would take milk 
sanitation from the jurisdiction of 
state and county health depart- 
ments and place it in the hands of 
the State Agricultural Department 
was recently passed by the Penn- 
sylvania House of Representatives 
and sent to the State Senate. It is 
being strongly opposed by county 
health officials throughout the state. 


In another Pennsylvania devel- 
State 
Anne X. Alpern proposed to Gov- 


opment, Attorney General 
ernor Lawrence appointment of a 


“consumers counsel” to protect 
public interest on milk prices and 


utility and insurance rates. 


OHIO: 


Legislature-Approved Bill Would 
Ban Sale of Milk Below Cost 


The Ohio Senate passed a bill 
outlawing the sale of dairy prod- 
ucts below cost or at different prices 
in different areas. The bill earlier 
had won approval in the House. 


The 
dairy marketing division in the 
State Agriculture Department. It 
was described by its proponents as 
aimed at prohibiting certain prac- 


measure would create a 


tices in the sale of dairy products 
which tend to lessen competition 
and create monopolies. 


It would ban the use of discount 
coupons, granting security for loans 
by big dairies to stores and sale 
or lease of display equipment at 
less than costs. 


the 
measure would come from a four- 
tenths of a cent tax on each hun- 
dredweight of milk received by a 
distributor. 


Expense of administering 
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can mean extra volume for you! 


Summer means fun, relaxation, vacation-time . . . but it can also mean extra profits for 
you when you make your products readily available through Vendo Milk and Ice 
Cream Venders. Swimming pools, parks, playgrounds and other recreational areas become 
selling outlets for your milk and ice cream with handsome Vendo machines. 
They suggest, display and sell . . . capturing those impulse sales that add up to 


increased volume for you. And they get the sales you can’t get any other way! 


Vendo offers you the Standard, Master and Universal Milk 
Venders—from half-pints to quarts, there’s a capacity for any 
location. And for those ice cream sales, the Vendo Ice Cream 
Vender provides three selections to suit any taste. 


THE J) \- +) COMPANY 


7400 EAST 12th STREET @ KANSAS CITY 26, MISSOURI 
WORLD'S LARGEST MANUFACTURER OF AUTOMATIC MERCHANDISING EQUIPMENT 
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TV Auction Program Sparks Sales 
for Montana Firm 


PROMOTION program di- 
rected toward youngsters from 8 
to 15 years old, one of the most 
potent groups of milk drinkers in 
any area, has returned a five per 
cent over-all gain in sales in a 
year’s time for Thompson’s Dairy, 
Inc., of Billings, Montana. 

Heart of the Thompson promo- 
tion is its “Junior Auction” tele- 
program on KGHL-TV in 
Billings. The half-hour program, 


vision 


conducted at 4 p.m. each Saturday 
afternoon, began October 18, 1958 
and ended in April, with each 
youngster toting valuable portions 
of Thompson containers represent- 
ing up to 2,000 half-gallon units. 


“It’s the most successful program 
we've ever used,” reports R. Ster- 
ling Thompson, president and gen- 
eral manager of Thompson’s Dairy. 
“That five per cent gain in dollar 
volume March, 1958, 
to March, 1959, made the promo- 
tion very worthwhile, and we had 


sales from 


some even more spectacular results. 

“Our sales of half-gallons of 
homogenized milk were up 7,000 
units or 16 per cent in March this 
year compared with the same 
month a year ago. And our low- 
fat milk, Sparkle, which we intro- 


duced last October about the time 
Junior Auction got under way, was 
given a auction 
points, probably a strong factor in 


bonus value in 


the 9,000 units (half-gallon) of 
Sparkle we sold in March this 
year.” 


Junior Auction is a copyrighted 
production of Mike Fadell Tele- 
vision Productions, Minneapolis, 





R. Sterling Thompson, presi- 
dent and general manager 
Thompsons Dairy, Inc., says 
the Junior Auction Promo- 


tion turned in direct and 
traceable results. 


Minnesota. Briefly, it works like 
this: 

Auction point values, which the 
youngsters may use in bidding for 
prizes ranging from dolls to bi- 
cycles, are given on cartons of 
Thompson Dairy products. A half- 
gallon of homogenized milk, for 
example, has a 40-point value. 
Quarts of most Thompson products 
are worth 20 points. For conven- 
ience in handling, only a_ small 
portion of the gable top is required 
for the young point-savers. In the 
case of tub products, the lid only 
is required. 


Bidding is restricted to young- 
sters in the 8-to-15 age group, and 
usually is restricted to those who 
can appear on the Saturday after- 
television 
instances, 


noon show. In a_ few 
mail bids have been 
accepted on an item which has 
been shown on the previous week’s 
show and announced as a mail-bid 
item. 

While a youngster’s prime source 
of auction points may be right at 
home, getting one’s friends, neigh- 
bors and relatives to save Thomp 
son cartons is encouraged, too. 


For Thompson’s Dairy, the Jun- 
ior Auction program has returned 
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No Doubt About It! 


Containers 
are improved with 
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Especially for rugged school uses 


Are your dairy cartons taking a beating at 
school? Milk and fruit juice containers fre- 
quently bulge and leak from rough handling and 
crowding in cafeteria coolers. Here’s how to 
solve all these carton problems and improve 
carton appearance, too! 

Ask your supplier for his improved dairy wax 
containing A-C Polyethylene. A-C Polyethylene 
blends minimize flaking, bulging, and leaking... 


SEMET-SOLVAY PETROCHEMICAL DIVISION 


Dept. 555-D, 40 Rector Street, New York 6, N. Y. 
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give sharper and clearer printing impressions... . 
make inks look brighter. No bare spots or over- 
waxing to mar carton appearance. Blends are 
stable, especially in bulk liquid storage. To gain 
all these advantages, coat with an A-C Poly- 
ethylene blend! 

Your supplier is familiar with A-C Polyethyl- 
ene blends. Ask him today for details or write 
us direct. Upgrade with A-C Polyethylene. 


llied 


hemical 





NATIONAL DISTRIBUTION * WAREHOUSING IN PRINCIPAL CITIES 






the most direct results ever experi- 
enced from an advertising program. 
Most been felt in 
store sales, where the Thompson 
products have frequently been sold 
out before other brands. 


influence has 


“This is the first TV show we've 
had where we could definitely 
measure and observe the results,” 
Thompson reports. 

Tickets for the Junior Auction 
studio bidders are made available 
the first of each week at KGHL- 
TV’s offices and studios in down- 
town Billings, and handed out on 
a first-come, first-served basis. For 
the first month, both results and 
the demand for studio tickets was 
relatively small, but since that time 
there’s been a capacity crowd of 
young bidders with thousands of 
Billings-area youngsters watching 
at home, either seeing their friends 
on TV or watching progress of the 
auction until they can get on the 
show. 

At KGHL-TV, most of the auc- 
tioneering chores are handled by 
Pete Prlain, the kids’ host for late 
afternoon 


shows throughout the 





Each successful bidder is inter- 
viewed briefly by the auctioneer, 
who gets the name and address 
of the bidder and the name of the 
store where his parents buy Thomp- 
son Dairy He's asked 
which Thompson product he likes 


products. 


best, and also what he plans to do 
with the prize he has won. (Fre- 
quently, it’s for a younger brother 
or sister, or to share with a friend 
who has helped him accumulate 
points from Thompson cartons.) 


Then he’s checked in to the 
winner's box after his points are 
counted and checked. The huge 
point totals bid by the boys and 


girls on the show are well in evi- 





features 
low-fat milk, Sparkle, in this 
commercial halfway through 
the 30-minute Junior Auction 
telecast. Sparkle gets premi- 


Studio announcer 


dence, with big boxes and shopping 
bags, packed with the valued por- 
tions of the cartons, taken to the 
check-in stand. 


um point value for Junior 


Auction fans. 


week. The station’s sales manager, 


ee . - wits *. 
Bob McCann, assists by exhibiting Perhaps the best testimonial to 


prizes and occasionally spelling the the value of the promotion is found 
Studio elsewhere in Montana. Thompson’s 


auctioneer. attendance is 


limited to 50 boys and girls each 
week. They are given a 15 to 20 
minute warm-up period before the 
show goes on the air. 


success has prompted two other 
dairies, one in Great Falls and one 
in Missoula, to start the same pro- 


gram in their cities. 
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ELECTRONIC LIQUID LEVEL construction — 
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@ INDUSTRIAL TIMERS 
© TIME SWITCHES 
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MAGNETIC SWITCHES 
ELECTRONIC SWITCHES 


ee _ 
MILK LEVELS ACCURATELY CONTROLLED 


in Pasteurizers, Reservoirs, Tanks, Vats, etc. Accurate to 
1/100 inch. No moving parts or Floats. Easily installed. 
Used by major operators in the dairy industry. For complete 
information and prices write for Bulletin FNM-R. 


LUMENITE ELECTRONIC CO. 


‘ENGINEERS © DESIGNERS © MANUFACTURERS 
Chicago 5, Illinois 








Cally walk-ins 


sanitary — strong — efficien! 


You can assemble any size Cooler, Freezer 





| 


or Combination from standard sections. 


407 South Dearborn Street 


Bally Case and Cooler Co., Bally, Pa. 








| 

Get details — write Dept. AM-8 for FREE book 
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a Makes Hackney Bodies BETTER 


rO- 


In unusual sweat box tests of long duration, employing new 
scientific methods and instruments, Hackney Refrigerator Bodies 
performed beyond all expectations. They permitted far less air 
infiltration. That means a better body because .. . 


You need less refrigeration to do a good job. 
Your body remains drier . . . lighter in weight. 
You can carry more safely refrigerated payload. 
There’s less rust and corrosion, longer body life. 


Ask any Hackney representative, or contact Hackney direct 
for complete information. Hackney manufactures a complete line 
of refrigerator bodies to fill the requirements of modern distribu- 
tion. 





BUILDERS OF BETTER REFRIGERATED BODIES 
BOX 856, WILSON, N. C. PHONE 7-0105 
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bd sentatives of the Dairy Society 
R. J. Werner Delivers Pa per at International who attended as ob- 





























| 
servers of the Congress. i 
a a 
International Dairy Cong ress Another who attended the Inter- 
national Dairy Congress as a dele- 
. gate was Irving Wisch, a promine 
ICHARD J. WERNER, execu- England, June 29 to July 3. Another gla ‘S " : mera Ly 
2 sitll. ; : . : od ae, Wee ‘ New York milk processor and dis- 
tive director of the Milk In- man prominent in U. S. milk circles : Naren 7 a 
: ‘ : tributor. Mr. Wisch is president of 
dustry Foundation, delivered who attended the Congress was ; a 7% 
, : ies ‘ ti : the Milk Handlers and Processors 
a paper on the milk merchandising Milton Hult, president of the ae ei. ee ake 
eahies bigs eee gies ; ; : Association of New York, one of 
and distribution systems of North National Dairy Council. He was he 
; , as the top executives of Hegeman 
America to 2,000 people from 32 present as U. S. Department of “® . oe y 
4 . ; ; Farms Co., Inc., and is very active 
countries at the 15th International State Advisory delegate and also in the affairs of the Metropolitan 
Dairy Congress held in London, served as chairman of 10 repre- Dairy Institute. 
Mr. Werner, who also attended 
as Official delegate from the U. S. 
Department of State, pointed out 
I buy from a that effective fluid milk marketing 
STEEL SERVICE CENTER. in the United States is built around 
four essentials: quality production 
. ' 
Why don’t you? widespread nutrition education, ef- 
fective advertising and promotion, 
and effective distribution. 
A former agricultural agent for 
Clackamas County, Oregon, Mr. 
Werner later became state super- 
visor of agricultural education in 
California. He has served as execu- 
tive director of the Milk Industry 
Foundation since 1953. 
A former president of Hartnell 
College in Salinas, California, he 
received his doctorate from the 
University of Naples, Italy, his 
master’s degree from the Univer- 
sity of California and his bachelor’s 
degree from Oregon State College. 
He is an honorary director of the 
Geophysical Laboratories of Vesu- 
vius and Pompeii. 
Mr. Hult has been chief officer 
of the National Dairy Council since 
Steel Service Centers throughout the country have built up 1937. This was the third time he 
their inventories in anticipation of a suspension in steel attended the International Dairy 
production. These stockpiles totaling almost 3,600,000 tons Congress. He attended one in 
are valued at 34 billion dollars. If you have been using a Rome in 1956 and in the Hague, 
steel service center as your source of supply—you can The Netherlands, in 1953. 
thank your lucky stars—because chances are they will still The Congress, which is held in 
be able to fill your requirements. a different country every third 
Each distributor’s representative is a metal specialist and year, heard 380 papers delivered 
is qualified to assist you with application and supply before it. Thirty of them were by 
problems members of the U. S. delegation. 
MICROROLD STAINLESS STEEL is regularly carried in stock gy ae — se wer 
. . . ro . Mee Ls , rec ; ) 
in 252 of these independent steel warehouses. Washington - i valage nega 
: . . Animal Husbandry, USDA. 
Steel is a producer of sheet and strip exclusively, all of n Shed Oh 1 " 
which is precision rolled on Sendzimir mills. Se ec. eo ae 
of the Congress and Prince Phillip, 
Duke of Edinburgh, is president. 
WASHINGTON STEEL Because the Queen was attending 
CORPO the dedication ceremonies of the 
RATI ON St. Lawrence Seaway, the Congress 
ras ned at Royal Albert Hall 
8-C Woodland A u i , eg age 
venue, Washington, Pa by the Queen Mother Elizabeth. : 
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NEW 


"FLEX-0-MEC™ 
COIN CHANGER 


r- Lotet—) 0} §-) 

It - Se -10¢ - 25¢ 
'Tam-lab ae-t-re lel -jaler— 
ipat-1.¢-1-Medar-lalel— 
Tale ol-Jalal(-s- 

FTale Maller. ¢-) 1) 











The 8200 “Flex-O-Mec” coin changer- 
accumulator is the only changer that 





satisfies every need. With fingertip ease, 
you can set any sale price from 1¢ to 
$1.25, in 1¢ increments. No price change 
kits... no extra parts are necessary. 
Saves time and money. Even inex- 





perienced routemen can make price 
changes easily, quickly . . . on the spot! 
Write today! 








SS. NATIONAL REJECTORS, inc. 
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COMING EVENTS 


Cook County Ice Cream Manufacturers Association— 
— Annual golf tournament and banquet will be 
held at i iT j P i 








Rolling Green Country Club, Arlington j 
My rhts, Ill, on August 27. For information: 
(Technical White Grease) ._ J. McDade, Goldenrod Ice Cream Co., Chicago, 





American Dairy Association—Fall meeting will by 


NEW ADDED PROTECTION held at Charlotte Hotel, Charlotte, N. C., a 


tember 22-24. For information: M. J. Framberger, 


NOW CONTAINS — S.S.-3 20 North Wacker Drive, Chicago, III. 
Non-Supportive to Missouri Butter and Cheese Institute —Will hold an- 
* . nual convention October 6-7 at Coronado Hotel, 
Pathogenic Bacterial St. Louis. For information: W. H. EK. Reid. 
or Mold Growth. Eckles Hall, Columbia, Mo. 


Minnesota Creamery Operators and Managers Asso- 
ciation—Annual meeting will be held October 
6-7 at St. Paul Hotel, St. Paul, Minn. For 
information: Floyd Thompson, 416 N. Y. Build 
ing, St. Paul, Minn. 


Vermont Dairy Plant Operators and Managers Asso- 
ciation—Annual meeting will be held on the campus 
of The University of Vermont, Burlington, Octo 


ber 7-8. For information, write Henry V. Ather- 
ton, Secretary, at the University. 


$ t 
Iowa Milk and Ice Cream Mfrs. Association — A nnual 
* PETROL: } meeting will be held October 25-27 at Savery 
Hotel, Des Moines, Iowa. For information: J. H 
J GEL ; Brockway, 908 Walnut Building, Des Moines, 
lowa. 
a (white) C ais 
: A Western States Dairy Convention—Annual conven- 
N tion will be held November 15-17 at Broadmoor 
Y T Hotel, Colorado Sprin Colorado. For informa 
tion: C. Kk. Dunlap, 955 11th St., Denver 4, Colo 0 
. MINER Washington State Dairy Foundation — Will meet 
y.s.P " AL Olt November 18-20 at Chincook Hotel, Yakima. For 
nd Other USP Ingredien rt agg A. F. Bird, 470 Skinner Building, R | 
ips OLUTELY, TASTELE Ss Seattle 1, Wash. e 
ee ODORLESS Wisconsin Milk and Ice Cream Products Association, ; 
re a Inc.—Will meet December 8-10 at Schroeder 
Melting Point - Zero Cyy Hotel, Milwaukee, Wisconsin. lor information: mos 
test. Will not taint Whep Burdette L. Fisher, 119 Monona Ave., Madison, on 
ing in contact With fog las . 
Illinois Dairy Products Association—Will meet Dec. mix 
products. ; =. 
‘ 14-16, Conrad Hilton Hotel, Chicago. For infor re 
impervious to water, mation: M. G. Van Buskirk, 309 W. Jackson 
Blvd., Chicago, IIL. sam) 
National Dairy Council—Will hold annual meeting in th 
manufactured by Jan. 25-27 at LaSalle Hotel, Chicago. For infor- Tha 
UGHLIN Oil mation: Milton Hult, 111 North Canal St., Chi- ‘ 
(0, cago, II. unif 
E. Livingst 
3750 omen Ave, Missouri Ice Cream and Milk Institute, Kansas Dairy ’ 
COLUMBUS 13, Oki Institute and Arkansas Dairy Products Associ- s-l-c 
ation—Joint convention will be held February 
24-25, 1960 at Hotel Muehlebach, Kansas City, defi 
Mo. For information: W. H. E. Reid, Eckles Hall, The 
Columbia, Mo. 
extt 


Minnesota Dairy Products Association—Will meet clea 
March 3-4, 1960, at Radisson Hotel, Minneapolis, 
Minn. For information: Floyd Thompson, 416 
N. Y. Building, St. Paul, Minn. 











—— Jen 


‘SHORT COURSES rece 





Free trial tube on request 


Texas Technological College: 


Dairy Industry Short Course—November 16-17. Cc 
McGLAUGH LIN OIL CoO. Latest developments in ice cream, milk and cot 


tage cheese will be covered. Dr. V. H. Nielsen 

















3750 E. LIVINGSTON AVE. of Iowa State, Dr. W. M. Roberts of the Univer Mai 
sity of North Carolina and Rex Paxton of Suther- 
P.O. BOX 3896 COLUMBUS 13, OHIO land Paper Co. will be among the featured speak 
ers. For information, write: J. J. Willingham, 
Department of Dairy Industry, Texas Techno- 
logical College, Lubbock, Texas. Wei 
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For Uniformity of Mix 


Rely On Chester-Jensen Pasteurizers 











an, 
ler These three 600-gal. pressure-wall Chester-Jensen At- 
= mospheric Batch Pasteurizers have been used for more 
yt, . . . . 
than a year to pasteurize high-test and regular ice cream Purity Cheese Vats for 
ie mixes in the Abbotts Dairies plant at Belleville, Pa. Quality Plus Economy 
ret Says plant manager, Charles Knisely: “We can draw 
samples of pasteurized mix from any two or more points The 20,000-Ib. Purity Spray Type Cheese Vat 
ng in the vats and their composition will always be the same.” shown above is a recent addition to the ga 
mr - That means more than a uniform product; it denotes ment of the new cottage cheese room of the 
hi- nities te Abbotts Dairies plant at Belleville, Pa. All- 
m pasteurization, too. stainless unit, with stainless steel lay-on covers 
iry Whatever the service, Chester-Jensen’s exclusive and mechanical agitator, will substantially in- 
ci- s-l-o-w—s-p-e-e-d, fast-acting system of agitation is a crease cheesemaking capacity without corre- 
ry defini d : , : sponding increase in labor cost. 
ty, efinite advantage in producing finest dairy products. Purity Cheese Vats are built in Standard and 
_ The Atmospheric Pasteurizer is also furnished — at no Spray Types in practically unlimited size, begin- 
. extra cost — in “Closed-Top” design enabling circulation ning at 425 pounds; insulated or uninsulated; 
oe cleaning. stainless or painted outer finish. 
116 coe 
All these features, plus provision for vacuum treat- 5 P blicati — 
° . ° . y " 2SC 4 mo 
ment and pressure discharge, are available in Chester- ° Page pers Sa oe see 
= : ‘ 2 han 30 major types of equipment manu- 
Jensen’s Standard Vacuum Batch Pasteurizer, especially factured by Chester-Jensen for the dairy 
recommended for buttermilk and similar products. industry are available upon request. 
17. 
“4 CHESTER-JENSEN COMPANY, Inc. @ Chester, Pa. 
en 
er Main Office and Factory: 5th & Tilghman Sts. Branch Factory: PURITY DIVISION, Cattaraugus, N. Y. 
Cr- 
ik 
m, 
10- BUILDERS OF THE CHESTER-JENSEN PLATE HEAT EXCHANGER 
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Older Persons Will Drink 


Milk if Shown Why It's Good 


ARGER numbers of older 
| people will drink more milk 
if they are told why they 
ought to drink it, according to 
rural sociologists at the Storrs Agri- 
cultural Experiment Station, Uni- 
versity of Connecticut. They have 
tried it and it works. 
Dr. Walter C. McKain, Head of 
the Department of Rural Sociology, 
described the results of the study. 


According to Dr. McKain, the 
milk consumption of one group 
of persons 65 to 74 years old in 
Hartford, Conn., increased 33 per 
cent after they were mailed liter- 
ature explaining how milk benefits 
health. 


Consumption by another group 
jumped 45 per cent following 
home visits by a nutritionist. The 
nutritionist 


recommended various 
ways in which the level of milk 


consumption could be brought up 
to minimum requirements. 


Nearly one-fourth of the older 
persons who received letters, pam- 
phlets, suggested menus and other 
literature by mail urging them to 
use more milk brought their con- 
sumption up to the level recom- 
mended by nutritionists. Of older 
persons visited by a 
nutritionist, 37 per cent increased 


who were 
their use of milk to the approved 
level. 


Influence of Education 

The mail campaign was espe- 
cially effective among older per- 
sons who had more than a grammar 
school education and who had an 
annual income of $1,000 or more. 
A visit by a nutritionist was par- 
ticularly effective for older men 
and for older persons with annual 
incomes of less than $1,000. 


A survey of the Hartford area 
in 1956 conducted by the Storrs 
experiment station showed that 
more than 40 per cent of the older 
residents consumed less than the 
minimum amount of milk recom. 
mended by nutritionists. 


Many of the older persons whose 
milk intake standard 
were unaware of the value of milk 
in he diet or had misconceptions 
regarding the amount of milk an 
adult should consume. 


was below 


There was internal evi- 
dence in the study that the food 
habits of older people could be 


changed. Over one half of them 


some 


had either increased or decreased 
their consumption of milk at some 
time after age 55. 


A consumer education program 
would encourage older persons 
with limited incomes to use more 
milk in their diets, according to 
Dr. McKain. 





Reprints of Articles In This 
Issue Are Available In 
Bulk at Reasonable Cost 
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FOR MORE PROFITABLE 


PACKAGED MILK PROGRAMS. §.- 


ELECTRIC COOLERS FOR BOTTLE AND CARTON MILK SALES 







| MODELS FOR EVERY SALES LOCATION—SCHOOLS, CAFE- 
TERIAS, RESTAURANTS, FOOD MARKETS, DAIRY STORES. 


MODEL 1400-WD-2 
(SHOWN) 


® 
OTHER MODELS 
AVAILABLE 


®@ 
WRITE FOR 
FREE CATALOG TODAY 









FULL VALUE ON EVERY MODEL—No other line gives you 

as much for the money as QuiKold dairy coolers. Only 
}} S & S Products, Inc., lets you order to meet current equip- 
ment needs—in any quantity, large or small—with no 
price penalty. 
LONG, PROFITABLE SERVICE— QuiKold electric coolers op- 
erate for pennies a day. Heavy-duty construction stands 
up under all types of service. Fully warranted and Under- 
writers’ Laboratories Approved. 


SS 


Write No. 90 on Reader Service Cord 
American Milk Review and Milk Plant Monthly 


X.UM 









qa 





FOR | 


Writ 
Au 



























All New, Low Cost 
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Ider 
= | Automatic Case and § 
‘om- 
Bottle Handling Uni 

“d oftle Hanaling Units 
lard 
nilk 
ions CASE STACKER 
= Air-operated . . . ideal in damp or wet dairy areas. 

Pitless . . . installs on floor type conveyor flush with floor. No 
evi- pit required. 
‘ood Capacity .. . up to 15 cases per minute. 6 high on quarts—5 high 
be on gallons. Also handles half-pints, pints and half-gallons. 
hens “Straight-through” operation . . . handles uninterrupted single 
wal case flow through stacker with simple stacker lock-out control. 
am { Self-adjusting . . . automatically adjusts for case widths from 

11-3/4” through 14-1/2’’—case lengths from 13” to 19”. 

Long life construction . . . ruggedly built throughout, with all 
ram parts easily accessible for servicing. 
sons Handles wood, wire and metal cases interchangeably, without 
10re adjustment. 





q CASE UNSTACKER 


@ Fully automatic... converts incoming case 
stacks into single cases, feeding them 
onto conveyors ready for case washing 
and filling. 

Wide capacity range...available in 3 

models with capacities of (A) 11, (B) 17, 

and (C) 32 cases per minute. Up to 5 

high on gallons, 6 high on quarts. Will 

also handle half-pints, pints and half- 
gallons. 

Self-adjusting .. . automatically adjusts for case widths 

from 11-3/4” through 14-1/2” — case lengths from 

13” to 19”. 

@ Simplified... designed and built for long efficient life 
and low maintenance. Ruggedly constructed, with all 
components readily accessible for servicing. Also available without legs for use with 

@ Handles wood, wire and metal cases interchangeably. f ( it ved 
without adjustment. oor conveyor (no pit required). 


- to 
— 

; 

} 

: 
— 


CASING UNITS 


@ Simplified, fully automatic operation 





e@ Air-operated . .. ideal in damp or wet plant 
areas. 
@ Bottles lowered into case with cushioned- 
action. 
@ Exclusive device automatically rejects dam- 
aged or obstructed cases. 

C SALES @ High speed production on quart and half- 
gallon glass bottles. Other unit handles quart 
and half-gallon paper cartons (gable top) 

_ CAFE- @ Will coordinate with any type bottle and 

TORES case conveyor system 

, @ Furnished with either right or left hand 

fes you operation, depending upon plant layout 

Y @ Bottles can be hand-cased in small runs 
. Only from infeed machine without special equip- 
; ment. 
equip ® Lock-out mechanism permits straight- 
vith no through case feed 
@ Capacity . 90 glass half-gallons, 160 glass 
quarts per minute—100 gable top half-gallon 
cartons, 200 gable top quart cartons per 
ers Op: minute. 
stands . @ Wood, wire or metal cases can be used 
Under- FOR GLASS BOTTLES FOR PAPER CARTONS 


For more complete information send for Bulletin 367-14 
MOJONNIER BROS. CO., 4601 W. OHIO STREET, CHICAGO 44, ILLINOIS 


AUTOMATION CONVEYOR SYSTEMS 


CASE, BOTTLE, CAN, CARTON AND PACKAGE CONVEYORS + FLOOR AND ABOVE-FLOOR CONVEYORS «+ CHAIN * 
} POWER UNITS « SHUNTS « AUTOMATIC CASE LINE COMBINERS AND DIVIDERS « CASE STACKERS AND UNSTACKERS «+ 
i STACKING AIDS « ASCENDERS AND DESCENDERS + AND A COMPLETE LINE OF COMPONENT PARTS AND ACCESSORIES 
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QUALITY ENGINEERED FOR ECONOMY 








MID-STATES 


STITCHING WIRE 


FOR FAST, SMOOTH 





ON 5-POUND CATCHWEIGHT 
THROW-AWAY METAL SPOOLS 
A proven high quality, smooth 
and fast-feeding stitching wire. 
Tested and approved by the 
PURE-PAK division of the EX- 
CELLO CORP. Furnished on 

















25 Ib. coils and coil 
holders are now avail- 
able for all gauges of 
round and flat stitch- 
ing wire. 

















ALSO AVAILABLE ON 

‘WIRE SWIFT COIL HOLDERS 
The same proven high quality, 
smooth and fast-feeding stitching 
wire as furnished on the 5-pound 
“throw-away” metal spool. This 
new WIRE SWIFT coil holder 





5-pound catchweight “throw- 
away” metal spools in 20, 21, 
22 and 23 gauges of round wire, 
and 19x 21% flat wire. Galva- 
nized, tinned and liquor finishes. 
Packed 10 spools per shipping 
carton. 


uses an 8” diameter coil of ap- 
proximately 12 to 15 pounds. 
Longer runs... fewer stops... 
saves time... reduces costs. Fur- 
nished in 20, 21, 22 and 23 gauges 
of round wire. Galvanized, tinned 
and liquor finishes. 


MID-STATES STEEL & WIRE COMPANY 


CRAWFORDSVILLE, INDIANA - 
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DAIRY ACCOUNTING 


(Continued from Page 24) 


and the dairy and what it costs to 
do it.” 


Errors are a major problem jn 
any accounting system. The driver 
must originate records of sale. No 
one else can do this because no one 
else makes the sale. Consequently 
there is always the possibility of 
error in the original recording. No 
amount of calculating can correct 
an original recording error, only 
the driver can correct that. These 
errors can be minimized through 
training and through simplification 
of the recording process, but they 
cannot be eliminated. However, the 
more frequent the calculations the 
greater become the possibilities of 
error. calculations 
should be kept to a minimum, and 
price 


Consequently, 
extensions, performed by 
either dairy or driver, should be on 
a summarized basis. 


The step by step procedure in 
the Service Bureau system is as 
follows: The driver checks out his 
load on a load sheet just as he does 
under present practice. He also 
uses a route book just as he does 
under present practice. When he 
returns from the route sales and 
returns are listed on the load sheet. 
At the end of each day, the driver 
simply adds the quantities of all 
products loaded, subtracts the sum 
of all quantities returned and com- 
pares this to the sum of all retail 
and wholesale quantities sold as re- 
ported on the load sheet. The load 
sheet recommended has the prod- 
ucts listed in groups with each line 
having a number so that posting 
instructions to drivers can be easy 
and uniform. 


This simple technique of using 
the sum of quantities of all products 
in balancing the report of driver's 
sales to the report of driver’s load 
gives both the dairy and the driver 
the assurance that recording errors 
on the load are not creating a short- 
age or overage. If the driver or 
dairy summarizes all quantities 
posted in route books or on whole- 
sale invoices, a comparison to the 
sum of quantities on the load sheet 
will immediately bring out true 
errors of posting sales by the driver. 
Only errors of pricing or extending 


can remain. These calculations are 
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ADVERTISEMENT 


CONVENIENCE and SAFETY 
are mighty big Goodwill Words 

























m in 
river 
es Plastic handles on large milk bottles win favor in Complete technological information for adopting the 
ently stores and in dairy-delivery homes; and UP go handles, and also comprehensive marketing and mer- 
y of sales... particularly to families with children. chandising counsel for getting maximum sales results 
. No from their use, are available from the Sun Sales Com- 
rrect UFFICIENT time has now elapsed to provide pany, 20340 Center Ridge Road, Cleveland 16, Ohio. 
only definite proof of what happens when plastic grip “One of the gratifying facts about the contribu- 
These handles are applied to 14 gallon and gallon glass milk _ tion of the plastic bottle handle to milk-in-glass mar- 
ough bottles. Each week sees more communities getting keting,’ says Rudy Sampson, an officer of Sun Supply, 
ation containers with this extra safety feature, and out of “is that although the first dairy to adopt plastic 
Se the experiences derived by the dairies that have pro- handles is plainly getting a jump on its competition, 
a vided it comes this significant fact: Extra Safety and eventually the entire fluid milk industry stands to 
* ‘ Convenience are tremendously important factors in benefit, because anything that sells more milk, by 
desi promoting both good public relations—and increased making it easier to purchase and use, increases con- 
snd sales of milk. sumption in all forms of containers.” 
ea “We put on the plastic handle because we thought Makers of glass bottles, as might be expected, 
eo it ‘prettied up’ our merchandise,” says one prominent are enthusiastically endorsing the ‘‘plastic grip’ as a 
dairyman, “but we underestimated the impact of the worthy companion of their bottles. But the big force 
extra-safety feature on parents of youngsters who behind the phenomenal success of this simple little 
sips couldn’t easily handle the big bottles. It is one of accessory seems definitely to be the powerful words 
a those things that sells itself on sight and it is giving “safety’’ and “‘convenience” which underlie the repu- 
rate us a boost in total volume that makes the moderate tation of every dairy. Alert merchandisers are appar- 
ae cost of the handles one of the biggest bargains we’ve_ ently cashing in on this fact. 
ous ever bought.” 
1 he Store operators say the plastic handle virtually 
and eliminates bottle breakage at the refrigerator and 
eet. saves time and bother from consequent aisle litter. Makes bottles 
river Managers point, too, to the time saved in stocking 
all milk cases. Easier and faster handling of returned easy to carry 
sum empties with greatly reduced incidence of breakage REDUCES ACCIDENTS — POSSIBLE INSURANCE 
= and chipping is also mentioned as a benefit. CLAIMS... WON'T RUST... 
etail But, probably the most eloquent testimony comes SUN : 
“baie from a number of dairies who have vigorously pro- PLASTI-GRIP CAN'T COME APART 
_ moted the large bottle with plastic handle on their  [MiaksddhlintadiMahbedeta 
el home delivery routes. “‘When you put the larger size Full range “ sizes for gelien and half- ote bottles 
pra in a home with kids you now have something going 
iti for you to increase consumption,” is the gist of re- «KS CS } Ss eE 
ports. “Children can handle the large size bottles : 
; themselves and they like to do it; mothers are saved fatale fa sasistnn. j ; sts : phat 
=e many steps and motions. The plastic handle is help- : 
ae ing to double milk consumption for us in scores and Available in Sales-Building Colors... y; 
leill scores of homes. ' ; Red... Blue... Cream... Orange Ey 
ea _ The striking “color-appeal” of plastic handles is and Natural... \ 
retin being mentioned frequently as dairies report on their Broad Grip — Easy-to-apply —Re-usable—Never Press smap- 
ait success with the new, patented device. “The plastic “wears out” — Tightening action makes slip-off =" "8 Sat 
‘ 4 impossible — Reduces chipping or cracking of 
- or handle, added to the natural appeal of milk in glass, bottles in plant —Withstands extreme temperature 
Hes makes the glass bottle an even more glamorous pack- pond on nag cclutions with as deterioration or ) 
ole- age,”” says one dairy executive. Re 
ed . - . For complete information, see your jobber or 
the Millions of plastic handles are now in daily use bottle manufacturer representative—or write Stays close to 
heet all over the U.S., and no single instance of any diffi- direct for samples. Be sure to specify size and imap ia wiser 
a _ " : finish of bottle for which sample is required. 
true culty in dairy operations has come to the attention 
ver. of the Cleveland dairy specialists who developed it. 
ling Sterilizing, washing, filling, and all handling move- SUN SALES COMPANY 
are ° ° ° ° 20340 Center Ridge Rd. e Cleveland 16, Ohio 
ments are accomplished in conventional routine. 
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posted by the driver on the back ing and develops the sources of dairy or driver priced and extended 


of the load sheet. The driver or shortages and overages on load the customers’ record on a summa- 
dairy adds credits and balances to sheets. rized basis prior to billing, the step 
collections as in present procedures. Trial tests with drivers indicated of adding quantities of all products 
The Service Bureau system ig- that, under this complete procedure posted in the retail route book each 
nores the pricing of load sheets by the dairy and SBC, it was not day could be safely eliminated. The 
by driver and re-prices and _ re- necessary for the retail driver to net result was a faster check-out 
calculates all items on the load extend prices on the load sheets procedure for retail drivers, one 
sheet. Since the daily procedure of each day. Both the dairy and the which greatly reduced shortages 
balancing quantities removes all driver could use the prices and ex- originating from errors in posting 
driver posting errors as far as quan- tensions developed in the process- _and pricing of load sheets. 
tities of products are concerned, ing done by the computer. When 
Pat 7 Saget oie It was found that balancing 
the SBC computer processing re- the retail driver posted quantities a 
5 . : i quantities of products to load sheet 
sults in a check on the accuracy only in the route book immediately ; , 
ree aes ’ Vos . : quantity summaries for all products 
of the driver’s pricing and extend- after each delivery, and either the y 


on wholesale invoices by driver or 





} lairy each day was necessary 
Custom manufacturers of quality oe ? hol ; . , oe Wy “a 
. . ceeep whnolesaie records } 7 
stainless steel products since 1902. The ~ olesale records properly 
NE Rie ae ; controlled. This procedure for 
Saucier diversified line of custom equip- a See ag ee 
SAW < ¥ e ee ment manufactured to fit your present priccicnang ' ee eee ee and 
. . . . ay » wa) », *¢ Ss > . y § oy. 
space limitations at prices asked for aly ee he “s ™ 
. : > y as ay - > 
stainless steel standard production models. Only the —_— o~ os on pee ss - 
. . * . a s . " recorc ing errors were corrected. It 
receiving & processing ™st modern, high quality, dependable 


eauioment stainless equipment bears the name a yore me ey te 
quip Saucier. Call your dairy supply distrib- and em nd on a summarized 
Capacities to meet your requirements. utor for complete information or write | @Sis 4 rich eliminated any en 
, Chas. Saucier & Son. Inc.. 2306 West by eliminating the frequency of 
\ . a wow Broadway, Minneapolis 11, Minnesota. calculating. 
ie m i Tr . ° 
ae ay , rhe actual technique of machine 


computing involves the use of 
“spread cards” with 11 products to 
one card punched from load sheets 
by the dairy or SBC. Only load 
sheet line numbers and quantities 
XS ‘ , are punched per item since SBC's 
Combination single ‘ je 3 
compartment weigh aX. DS computers apply prices from master 
renee Pee ee. F control lists furnished by the dairy. 
This computer technique removes 


Split construction two the prime objections of the unit 
en Ore can. record or punch card system which 
Split construction two is the expense created by having 


:ompartment dump tank. ; : 
ee eee many machines in order to handle 


Round receiving or surge 


tank. Also available in the large volume of cards required. 
rectangular and double 


compartment models. Under the SBC system the card 
Ae? volume is reduced by 90% over the 
volume used in the unit record sys- 
tem. This enables the dairy to ob- 
tain management data on route op- 
erations at a reasonable cost. 


The computer operates through 
Double compartment instructions given to it on punched 
ee 1 : ° : include 
cards. These instructions include 
the pricing of items from master 


Balance tank. Double compartment price control lists furnished by the 
dump tank. 






dairy. In one pass of the load sheet 
‘ards, SBC’s program on the com- 
DISTRIBUTORS — Write for Information — den 


puter causes it to summarize similar 
product quantities for the period 


extend the price, summarize sales 


C.1.P. unit. Direct 
or indirect drive 
available. 








ESTABLISHED 1902 
STAINLESS STEEL PRODUCTS ' ial 
MINNEAPOLIS, MINNESOTA values, apply and summarize prod- 


dollars, apply and summarize point 
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CAPTURED BY NEW KRAFT CONCENTRATE! 


SOOPER BF 29m, 


Pm, 


FRESH ORANGE 
GOODNESS! 


New Kraft Orange Base is produced from lush tree-ripened 
oranges under the careful supervision of Kraft's food 
experts. The orange drink it makes will have a true “fresh- 
squeezed” flavor. 

You'll increase sales and profits by adding this new 
product to your line! One can of Kraft Orange Base makes 
37% gallons of drink. Kraft also offers two companion 
flavors, Grape and Old Fashioned Lemonade, to round out 
your fruit drinks. And like Orange, they give you the same 
fine quality and profit! 

Would you like to sample these delicious fruit drinks? 
Call your Kraft man. Get the story on how Kraft promotes 
these products into year-round profit makers for you. For 


more information, write Kraft Foods Dairy 
Service Division, Chicago 90, Illinois. (KRAFT) 
FREE NYLON PROMOTION Here's one of the many 
sales-getting ideas Kraft offers you. Your customers will 
get free top-grade stretch nylons for just buying your fruit 


drinks made with Kraft Fruit Bases. See your Kraft man for 
full details! 
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HE UNITED STATES Dis- 
Tec Court in St. Louis re- 

cently handed down a decision 
of great significance to the dairy 
industry. It ruled against the Pe- 
vely Dairy, the plaintiff, which had 
challenged in the courts that two 


case, E. C. Hartman, attorney for 
clauses in its present contract with 


the dairy said: 
the union were not in conformance 
with the laws of the land and there- 
fore should have no application. 


Last September Pevely Dairy 
Company filed a suit in the United 
States District Court asking the 


In a statement concerning the Court for an injunction to enjoin 








CLEAN 


(and just as shiny!) 


... Your bottles washed with low-cost 


SOLVAY ANCHOR ALKALI 


You get sales appealing, spotlessly clean bottles 
for pennies when you use the leading bottle 
washing compound in the low price field— 
Sotvay® Anchor Alkali. Be sure to specify it! 
OTHER SOLVAY® PRODUCTS FOR DAIRIES 
Anchor Alkali « Cleanser 600 


Super Cleanser * Farmdairy Cleanser 
Can Washing Cleanser 


ORDER FROM YOUR DISTRIBUTOR! 








St. Louis Dairy Loses Case 
Against Union, Will Appeal 


Local Union 603 of the Teamsters 
Union from enforcing two sections 
of the Union’s present contract with 
Pevely. Pevely alleged that the two 
sections of the contract that covers 
its milk wagon drivers were not re- 
lated to the legitimate Union objec. 
tives of establishing wages, hours. 
working conditions, etc., but were 
instead, designed to limit competi- 
tion and to fix and maintain non- 
competitive prices on the milk that 
is sold in supermarkets, grocery 
stores and other stores in the St. 
Louis area. 


United States District Judge Ran- 
dolph H. Weber heard the trial of 
this case, without a jury, in late 
March and early April of this year. 
His opinion, handed down June 19, 
denies Pevely’s request for an in- 
junction. Pevely regards this as a 
defeat for the entire milk consum- 
ing public in the St. Louis, Mis- 
souri, Metropolitan Area. 

The issues in this lawsuit are of 
far reaching importance, and Pe- 
vely shall immediately appeal the 
decision of the Court. 

Pevely believes that the right to 
organize—the right to strike—the 
right to picket—and other collective 
bargaining and related rights, privi- 
leges and immunities granted labor 
unions by Congress were not ever 
intended by Congress to enable 
labor unions to make a mockery of 
the Sherman Anti-Trust Act, or 
make labor unions the final and un- 
challenged arbiters of all business 
judgment. Furthermore, Pevely 
does not believe that labor unions 
can do anything they want—that 
they cannot only put any one they 
want out of business but that they 
can also prevent any one they want 
from going into business. 

Pevely is not in any way hostile 
toward Local Union 603. Pevely’s 
milk drivers have been organized 


sibl 
wh¢ 
eve 
the 
the 
Pe\ 
lic 

tan 





I 
for over 40 years, and on most | 
points Pevely’s relationship with | 
SOLVAY PROCESS DIVISION E Ae lg wae} 
Local Union 603 have been har- | 
61 Broadway, New York 6, N. Y. i > ; | 
es monious — and Pevely hopes they 
‘ — : ‘ continue that way. j 
Branch Sales Offices: Boston * Charlotte « Chicago * Cincinnati * Cleveland * Detroit ' 
Houston * New Orleans * New York ¢ Philadelphia ¢ Pittsburgh * St. Louis * Syracuse Pevely, however, is also respon- 
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sible to tens of thousands of people 
who buy Pevely milk, and is doing 
everything in its power to reduce 
the cost of delivering milk to stores, 
the outlet for 65% of the milk 
Pevely sells to the consuming pub- 
lic in St. Louis, Missouri Metropoli- 
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imsters 
ections tan Area. 
ct with During the trial of this lawsuit Raymond E. Kastendieck, former E. Larsen has been elected comp- 
he two we : ae. e fe Dairy Sanitarian with the City of troller of Foremost Dairies, Inc. 
Pevely proved it was paying its St. Louis, has been appointed to the 
— wholesale store milk drivers up to sales technical staff of the Zero tee ga L. Mann ™~ eget 
not re- eS ee Sa eee Corporation, Washington, Missouri. poimtee sales Manager Of tne isto- 
bie SNP a yur Der See Cys woe He ‘s a specialist in the automatic cery and Manufactured Products 
nai er week, and in connection there- cleaning of farm bulk tanks. er ep ape Dairies, Inc., 
10Urs, ‘i oland W. Bartlett of the : ; and has joined the company’s execu- 
t were with, Dr. Rol : : Elmer F. Pierson, chairman of the tive staff in San Francisco. 
we Department of Agriculture Eco- board of The Vendo Company, was In another development at Fore 
I of. 2 Ts Shes . “s 43 — » geelected : > > 7 > . : a 4 
mpet nomics, University of Illinois, testi- “eer 9 7 —_ ee med - most, Ernest E. Newton has been 
; oe fied that Article 14 of Local Union prorat ye - locating ae Raters appointed production manager, ac- 
Ik that 603’s contract for milk route drivers W. Wagstaff, vice chairman of the = ee ee 
T ys) , . - ‘7 y _ © r ye e - a 
ge. has forced Pevely into payments to board of the Vendo Company was rae 
he St. e delivery drivers that “violate elected to a three-year term as E. T. Holland, developer of Spira- 
store delivery drivers cnet violate trustee of the Midwest Research flex, a specialized conveyor for over- 
all reasonable economics. Institute. head storage systems and for auto- 
} : matic classification of stored prod- 
e Ran- e Claude A. McDuffee, pioneer in ucts, inventory control, and selec- 
rial of the introduction of nonfat dry milk tive load-out of such products, and 
| to the baking industry and associ- founder of Spiraflex, Inc., was ap- 
n late Joseph S. Cunningham, who has ated with the bakery division of the pointed Assistant General Sales 
} Vear, served as Executive Assistant in the American Dry Milk Institute, Inc., Manager Materials Handling, by 
ne 19. administration of Dairy Industries for the past 28 years, has retired. the Cherry-Burrell Corporation fol- 
an in- Supply Association activities, has Walter Justin, Jr., has been elect- eo — earlier this 
ae been promoted to Assistant General ed senior vice president; Bruce Aad ny B 1e Spiraflex company by 
dete Manager of DISA. Since 1958 he Campbell has been elected financial Cherry-Burrell. 
nsum- has been Asistant General Manager vice president; C. F. Trainer has Crowley’s Milk Company, Inc., 
Mis- of the Dairy Industries Exposition. been elected treasurer and Milton 3inghamton, N. Y., expanding its 
are of 
fee LOW COST STORAGE 
il the 
WITH 
sht to = 
»>—the i % 
ctive Ul Coo 
privi- 
labor 
ever Here is the ideal way to store perishables such as 
nable milk (in 2 pint cartons or glass, 20 quart dispenser 
ry of cans) ice cream mix and eggs... economically ... 
t, or in as little space as possible. 
phe intai f 36° or high 
iness Maintains temperatures o or higher. 
-vely For auxiliary storage in: 
“a CAFETERIAS @« SCHOOLS e DRIVE-INS « FACTORIES 
—that 
th SUPER MARKETS e THEATERS 
ey 
they 
nt QUALITY CONSTRUCTED THROUGHOUT 
wan ‘ , nigga . 
$0 ediite Sone octet ae a ee ee ee temperature control 
° P ass insulation in top, bottom and walls 
4 Also available in 19 and 24 " 
oe cubic foot models. 
ely s 
ae: EW 9- . i ee ie ee 
ized Cae fon © Ct SS 6S0-008 | Master-Bilt Refrigeration Mfg. Co. 
most | ON MASTER-BILT UTILITY COOLERS | 4209 Folsom, Dept. AM, St. Lovis 10, Mo. 
| 
with | Name 
har | MASTER-BILT 
they | Company 
1eV 
cat REFRIGERATION MFG. CO.| ,,,..., 
pon- | i vccnintcceninisiinviptcliiientaenins , Zone iin 
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board of directors from five to 
seven, has elected Director of Sup- 
ply Edgar J. Roberts and Assistant 
to the President Vincent C. Crowley 
to the new posts. In other actions, 
the board of directors elected 
J. Elmer Crowley, secretary of the 
company, to the newly-created posi- 
tion of vice president. He is suc- 
ceeded as secretary by Vincent C. 
Crowley. Re-elected president was 
Francis E. Crowley. Re-elected vice 
president and treasurer was P. 


McTighe. 





C. F. Martin 
Charles F. Martin has 


W. E. Nelson 


been ap- 

Sales of the 
Company after 
with the company 
sales capacities. 

W. E. Nelson has been elected 
vice president and general manager 
of the John Wood Company’s 
Superior Metalware Division. He 
was formerly vice president and 
plant manager. 

Walter V. Johnston has 


quished the presidency of the 
ert A. 


pointed Director of 
Western Condensing 
having served 
since 1955 in 


relin- 
Rob- 
Johnston Company to assume 





W. V. Johnston Robert L. Feind 


his new duties as chairman of the 


board of directors. His successor as 











president, chosen by the board of 


directors, is Robert L. Feind. 


Much progress has been noted at 
the White Motor Company since 
the election of Joseph E. Adams as 
executive vice president for manu- 
facturing and development by the 
board of directors. John C. Tooker 
has been named vice president and 
general manager of the company’s 
Reo Division. Noah O. Gresham 
has been appointed vice president of 
wholesale operations. Frank J. Force 
and Lee Parme, attorneys in 
White Motor’s legal department 
were named assistant secretaries. 


4 


J. E. Adams 





C. E. Heydman 


G. P. Gundlach was the official 
representative of Ohio Governor 
Michael V. DiSalle at the World 
Dairy Congress in London last 
June. Mr. Gundlach is head of G. P. 
Gundlach & Company. 





G. P. Gundlach 


E. E. Stewart 


E. E. Stewart, chairman and chief 
executive officer of National Dairy 
Products Corporation, has been 
elected to the board of directors of 
the West Virginia Pulp and Paper 
Company. 

Ed Graff, long-time employee and 
executive of the Carnation Com- 





pany, has been 
manager of the 


appointed 
James 


general 
Canyon 
Ranch Creamery at Genoa, Nevada, 
where he 
July 1. 


took up his new duties 





W. C. Himes C. W. Himes 

W. C. Himes has retired as op- 
erating head of the Himes Brothers 
Dairy, Dayton, Ohio. He is suc- 
ceeded by his son, C. W. Himes 
of the Beatrice Foods Company 
subsidiary. 

Carl E. Heydman now covers the 
state of Missouri for [Excel Dairy 
Sales, Inc. The appointment was 
effective July 1. 





H. E. Wickman H. E. Hartfelder 


To head its expanded sale’ of bulk 
milk coolers, can coolers and farm 
freezers, Wilson Refrigeration, Inc., 
has advanced Vice President and 
General Manager H. E. Wickham to 
the Presidency. He will also act as 
Director of Sales. Mr. Wickham is 
also a vice president of the Tyler 
Refrigeration Company of which 
Wilson is a subsidiary. 


Herbert E. Hartfelder, president 
of the Oak Farms Division of 
the Southland Corporation, Dallas, 
Texas, has been elected a director 
of the parent company. 











Save Labor - Save Butterfat - with CDS Automatic Composite Sampler 


Cost-conscious plant management can now obtain accurate liquid ¢ 


CDS Automatic Composite Sampl 





with the new 





P 


Product quality can be determined, ane Me diversion throughout 


your plant’s various departments can be controlled, and the Aut tic C it 


pensable for product checking Guteg the loading or unloadi 


The CDS Automatic C 


ler is indis- 














P 
sampling. 


Simple to install — automatically-operated, 


adjustments are made. 






SAMPLER 


pler completely eliminates the tmoded 


with no guesswork, attention or 
adjustments. 

> @ OPERATING TIMER — Wall-mounted 

bib “N assembly moisture-proof, no oiling neces- 


sary. Shock-mounted in anodized alum- 
and bracket. 


inum cover 
grommeted. 


g operation of tank cars and trucks. 
method of drip 


no attention required once proper connections and 
Timer automatically activates the sampler 10 times per minute. 
controlled by turning the stop screw to remove 0 c.c. to 15 ¢.c. per activation. No clogging, no sticking. 


@ ACCURATE — Gives foolproof samples 


Volume is 


SAMPLER TIMER 


lead wires 


e@ CONTINUOUS INTERMITTENT OPERATION — Provides better sampling 
of liquids going through flow line. 


@ SAMPLING VALVE ASSEMBLY — Fits easily, quickly into 


sanitary 


tee in either vertical or horizontal flow leading to or from liquid pump. 


. — CLARK DAIRY SUPPLY CO., INC. 
P.O. Box No. 185 Greenwood, Indiana 
nae Seen Formerly L-W Dairy Supply Company 
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sian Charles Broders has been ap- 
— pointed Institutional Sales Manager 
Ne 'yon of the Whiting Milk Company. He 
Fler has served the company in various 
wis sales capacities since 1916. 
Mark Shackelford, who has been 
serving as marketing manager of 
the Carnation Company’s Instant 
Products Division, has been ap- 
pointed manager of the division, re- 
sponsible for all operations. as the day 
Walter C. Woods, branch opera- ee 
tion specialist for the Dairymen’s t W 
League of New York since March 1, ' as 
limes 1958, has been appointed manager of 
the League’s Utica, N. Y., ice cream churned 1 
as op. plant and general supervisor of the 
rothers Potsdam and Cobleskill ice cream 
iS suc. pranches. 
Himes 
mpany Robert H. Comfort has been ap- 2 oe 
’ pointed vice president of the Bor- 4 oo geek 
den Company’s Pioneer Ice Cream 
ers the Division, Brooklyn, New York, in 
Dairy charge of sales and advertising. 
it was FRESH FLAVOR sells butter. 
Every step you take in the pro- } 
duction of your butter is taken to ‘ 
assure its quality and flavor. 
Make certain your butter reaches 
’ the consumer in the freshest possible 
> condition. Wrap it in West 
, Carrollton Genuine Vegetable \s i a 
oe H. Comé ; Parchment. Made of pure cellulose, “ ‘. s 
elder R. H. Comfort = Julius Bass it is completely non-toxic and ' 
contains nothing that will impair 
f bulk Julius Bass has been named comp- the flavor of your product. -* f 
farm troller of the Evans-Amityville — 
, Inc., Dairy on Long Island, it was Write today for samples and more a. ' 
+ and announced by Willet H. Evans, information. : : a 
am to president. : } 
wd ra E. C. Fogg, Jr., founder and presi- 
Tyler dent of Land O’ Sun Dairies, Inc., 
which Miami Beach, Fla., has been elected : 
chairman of the board of directors. 
He is succeeded as president by 
sident E. C. Fogg, III. 
in of P ° 
dallas. John A. Robins was the choice 
-ector of the board of directors of the 
Fairmont Foods Company to be du wie 
chairman of the board and chief ex- ——— 
ecutive officer of the company. Mr. 
a Robins has been president of the ; 
company since 1955. 
Byron C. Stickles, Jr., has been Serving the Food Industry Since 1896 
appointed manager of the Buffalo, West OTe celica 
New York, branch of the Dairy- 
men’s League, succeeding H. F. GENUINE VEGETABLE 
Hollenbeck, who has been promoted 
to assistant to the business manager AUTOCLAVE PARCHMENT CHEESE WRAPPERS Parchment 
of the League. BACON WRAPPERS FISH FILLET INSERTS 
William D. Wallace and Lowell GANERY PAM LINERS Dargis MASTER PARCHMENT RELEASE PARCHMENT 
» H. Smith have been elected vice BUTTER BOX Linens GIBLET WRAPPERS ME*T WRAPPERS SAUSAGE WRAPPERS 
ve presidents of the Crown Cork and BUTTER TUB LINERS & GREETING CARD TAMALE WRAPPERS 
Seal Company. CIRCLES PARCHMENT papa opt TRI-WRAP & DUO-WRAP 
| Harold Brackett’s development of BUTTER WRAPPERS LARD CARTON LINERS — PARCHMENTIZED KRAFT FOR SMOKED MEATS 
the Dry Milk Products Division of CAKE DECORATORS LINERS FOR MEAT TINS POULTRY BOX LINERS VEGETABLE SHORTENING 
ER a= ( pone ar ( “rye os nig CELERY WRAPPERS MARGARINE WRAPPERS POULTRY WRAPPERS CARTON LINERS 
7 as es ed in his election as ARCHM 
vice president in charge of the divi- SILICONE * MYCOBAN + QUILON & DRY WAXED P, el 
sling sion by the board of directors. CLEAN FOOD PAPER—For Delicatessen and Grocery Stores, also Fish and Meat Markets. 
tary Coordinator of Manufacturing WE ARR CHM M 
imp. E. P. Lyons has been elevated to ys sap agp eo ripen gate 
sar ag = of the Little Falls, New est Carrollton 49, “f ne 
. | stad nagar oe ee ee SALES OFFICES: New York 13, 99 Hudson St. 
Z , Succeeding » ‘ : ‘ 
na Barnes, now a vice president. Chicago 6, 400 West Madison St. © Boston 10, 10 High St. 
Philip Seibold, controller of Ab- 
vice Card Write No. 99 on Reader Service Card 
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botts Dairies, Philadelphia, Penn- Carson K. Hitz, has been named 


r 
sylvania, has been elected vice presi- central states sales representative P 
dent by the Board of Directors. tor C. E. Krickson Company, Ine, co 
Walter Ricketts has been named Des Moines, lowa. - 


chief engineer and Erik Holgren 
has been named his assistant by 
Abbotts. 


John Martin, secretary, and Allan 
C. Poths, sales manager of Otto 
























































Milk Company, have been elected 
= ac 
With Lily-Tulip since 1945, C. to the board of directors of Frode] 
2 Ice Cream C ompany, Inc., George F, | sa 
a Fugitt ae" —_ — Otto Corp., and GFO Corporation th 
pointed sales Manager oO pac aging . Walker ; i 
products for the company’s Pacific Joseph Morris E. A. @ d 
Region. John A. Hickey has been Joseph A. Morris has been ap- RECORD COTTAGE af 
named manager of the San Francisco pointed regional sales manager for CHEESE SALES : 
Missouri, southern Illinois, western Wscaahccel de : on cl 
Kentucky and southern Tennessee (Continued from Page 27) cd 
by the Bally Case and Cooler Com- ing with route salesmen, Miss 
a Scott said, to explain how any one 
Elwood A. Walker has been pro- sagt aise — — 
moted to assistant district manager of the new sales programs is to u 
of gh _ — District of Bea- be used and presented to the con- u 
s n ° ° 
ee = —— a = sumer. It is at these meetings that a 
: t their thoughts on the program I 
John Hickey C. T. Fugitt should be drawn out and evalu- ‘ 
ated. Miss Scott indicated that . 
Division, succeeding Mr. Fugitt. supervisors should {follow C 
Robert J. Hlavin has been appointed —— a a by 
manager of packaging products of joining salesmen on several calls 
the Lily-Tulip Cup Corporation. to see if the materials furnished t 
Harry O. Bresler, general man- are used at all or effectively. 
ager of the Bresler Ice Cream Com- . i et a 
pany, has been elected president of : At the third meeting, Miss ( 
the Cook County Ice Cream Manu- Scott’s audience was composed of | 
facturers Association in Chicago, III. top management. Here, she sug- ) 
J. Lloyd Langdon, executive vice gested that Hillcrest tailor its 
president of the North Carolina a : 
Dairy Products Association for the merchandising and promotional 
past nine years, has resigned to be- “In terms a dairy plant program to its size and to its area. 
come general sales manager for Pet iE il ae — ? Ae 
Dairy Products Company, Johnson owner would understand, Her recommendation was that Hill 
City, Tennessee, effective July 1. your fat content’s up... crest should strive to promote its 
p | 
a, THEY 1-3 flavor 
Ate DRINK fully 
MORE MILK EUUhdelaal-hake 
NOW..... oaUn oMEVA-Talokels 
Thanks to HANDI HOLDER M ferdlo” 
Actual testimonials prove children drink fy. ‘eter. 10 
more milk because it is easy and convenient lift” principle i 
to handle large containers with HAND! HOLDER. 
INCREASE YOUR SALES BY PUTTING steamed a 
e 4 Second delivery cycle 
HANDI HOLDER TO WORK FOR YOU . 
@ Coin changer : 
Plain, or imprinted with your firm name @ Rotary cup stack—600 capacity: Designed to Attract 
or trade-mark — sold outright, or used as an ; Sones : 
: , A 7 , @ Stainless steel interior and : Customer Use 
effective combination premium, and for various ; 
: trim, attractive baked : Available for 1, 2 and 3 
other premium functions. enamel exterior : products...hot (coffee—choc 
:  olate) or cold (milk—syrup 
Guaranteed unbreakable in normal use — e Uses 5 or 10 gallon standard  ; —shakes— juices, agitated) 
B il ¢ — F P D P Will 7 a : liquids. Economical to 
oil | reeze it— Drop it. ili not stain or dairy cans > buy and operate assuring 
H H ° x >rofits. 
ages chip, and will stand auto- @ Built to 3-A Standards Bases 
Kah Se matic dishwashing. Available specifications : Write for details to 
‘Good Housekeeping in 4 popular colors. , 
27 someansn WO 4 : A full line 7 Meterflo liquid é- “ 
You'll want ples and complete pensers in floor, counter an M ft ‘fT 
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products through local groups, a 
cooking show and stimulating sales 
meetings. 


At the fourth meeting Miss Scott 
addressed another group of route 
salesmen. It was at this meeting 
that the food director by way of 
demonstrating the infinite variety 
of cottage cheese, showed how it 
could be used in connection with 
chocolate sauce. 


Miss Scott is a positive personal- 
ity with definite ideas. Her services 
to various customers of Lily-Tulip, 
and even to non-customers, whom 
Lily-Tulip indulges in the hope of 
one day making them customers, 
are in far greater demand than she 
can possibly supply. 


Here are a few of the things she 
told us: 


“Dairies and other companies 
call me in to talk to their salesmen 
because management believes I 
can develop the woman’s angle and 
make the salesmen understand it.” 


“There should not be too many 
promotions overlapping each other 
in the same company. It takes time 
for the salesmen to get to know 
the product and the promotion 
before he can sell it to the cus- 
tomer. Too many promotions at 
the same time dilute his enthusi- 
asm, his knowledge of what he is 
selling and his interest in the pro- 
motion. The few promotions should 
be well-planned as to objectives 
and purpose.” 


Hillcrest General Manager Hay- 
ward attributes much of the lasting 
cottage cheese sales increase en- 
joyed by his company to Miss 
Scott’s efforts. The period January 
through May, 1959, showed a rise 
of 17 per cent over the same period 
in the preceding year. He reports 
that Miss Scott has a way about 
her of engendering enthusiasm 
among the men of the sales or- 
ganization for the 
point of view. 


homemaker’s 


The increase was noted mainly 
on the retail routes. This was so 
because, as Mr. Hayward explains, 
the retail route salesman is the 
only one who has direct contact 
with the housewife. The wholesale 
routeman leaves his products in a 
store cabinet and leaves and never 
sees the customer. 
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These popular, new Kari-Kold 
refrigerated cabinets store milk in 
cases or cans for minimum handling. 
Milk stays deliciously cool—and 
there is no need to remove bottles 
or cartons from their cases until 
served. 

Many new advantages have been 
created by Kari-Kold designers and 
engineers. Kari-Kold quality con- 
struction provides complete protec- 
tion for your products. 


WRITE FOR FREE CATALOGUE 


Get full information. Request 
the Milk Storage Cabinet cata- 
logue and price information. There’s 
a Kari-Kold ice cream or milk cabi- 
net for most every need. 


«Kol 
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STODDARD-QUIRK crates are the per- 
fect crates for paper and for glass bottles 
... for hand or automatic loading and for 
automatic case stacking. They are scien- 
tifically designed and precision manufac- 
tured to cut product loss, speed production 
and outlast all other crates. STODDARD- 
QUIRK paper bottle crates are the pre- 
ferred crates for automatic casing because 
they were designed and field tested for auto- 
matic loading and stacking. No matter 
what size or kind of bottle you use, there 
is a STODDARD-QUIRK crate for you. 
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PAPER COW 
(Continued from Page 54) 
thesis. After all the basic reason for the industry's 
existence is at stake. 

Adequate authority must also exist. Many such 
authorities are already operative such as the Food 
and Drug Administration, the United States Depart- 
ment of Agriculture and various medical associ- 
ations. However, the organization whose energies 
and skills are specifically concerned with dairy 
products, whose public stature is such that it is 
regarded as an authority not only by homemakers 
but by other organizations and by professional 
people, is the National Dairy Council. 

The key element in the acceptance of authority 
is confidence. We say a person is an expert or 
an authority because he has given us reason to 
believe that he knows what he is talking about. 
He has our confidence. 

A dairy council has two tasks. One is to dis- 
seminate authoritative information on nutrition. The 
other is to win the confidence of the people to 
whom the information is given so that its authori- 
tative nature will be accepted. It was this latter 
aspect of dairy council work, the establishment of 
the confidence necessary to authority, that I saw 
at Detroit. 

In a dozen different fields, among physicians, 
dentists, dietitians, teachers, parents, children the 
Dairy Council of Detroit was quietly building con- 
fidence and trust. The pictures shown on these pages 
of a paper cow that a group of Cub Scouts con- 
structed is a part of the building process. The Cubs 
may or may not drink any more milk as a result 
of the project. But they will remember for the 
rest of their lives the lady from the Dairy Council 
who helped them build it. She knew the answers. 
She won their confidence. Whether they were con- 
scious of it or not, they accepted her as an authority. 
In the course of creating the paper cow the Cub 
leaders, mothers, homemakers came in contact with 
the Dairy Council. They learned something of the 
marvelous supply of materials on nutrition, on nutri- 
tion education, on the research programs, that the 
council has available. They learned something of 
the professional stature and competence of the 
people in the Dairy Council. They found a source 
of information and help to which they could turn. 
They, too, found an authority deserving of their 
confidence. 

In the months of March and April of this year 
the Dairy Council of Detroit, in the field of scouting 
alone, worked with 378 specific Den Mothers, 18 
scout executives, 151 Pack Masters representing 548 
additional Den Mothers. In just two months in one 
phase of activity the Dairy Council won the con- 
fidence of more than a thousand leaders in the 
community. The value of this kind of achievement 
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is incalculable. It is, in my opinion, the principal 
reason why milk has held its position as a food 
notwithstanding the haymakers that it has suffered 
from cholesterol, strontium 90, high prices and the 
inability to spit. On the one hand the Dairy Coun- 
cils, because they have won a confidence and there- 
by won a position of authority, have been able to 
establish the nutritional value of the products we 
sell. On the other hand, when the chips were down 
and the values of milk were questioned the Dairy 
Council was the authority whose evaluation could 


be accepted with confidence. 


Do you remember Franklin Roosevelt's famous 
words “The only thing we have to fear is fear?” 
The thought applies to the milk business today. 
The chief thing we have to fear is that consumers 
will fear our product. To prevent that fear from 
destroying the precious goodwill that has been cre- 
ated is one of the contributions that the Dairy 
Councils are making to the Dairy Industry. In 
Detroit I saw it done, competently, brilliantly. A 
paper cow is a very subtle creation. 

* 
RIGHT OR WRONG IN LABOR RELATIONS 
(Continued from Page 38) 
holiday pay, vacations and other fringes for 
a year until our layoff clause runs out. 

The company answered: 

1. A layoff is used only where there is a lack 
of business and there is an expectation that 
things will improve. But that’s not the case 
here. We are closing down some of our 
operations permanently. 

2. If we put these employees on layoff, we 
would be saddled with additional uneco- 
nomic costs because the workers would be 
entitled to certain benefits even though 
there was no prospect of their being re-hired. 

3. We agree that if at some time in the near 
future we revive these operations, we will 
have a moral obligation to seek out these 
12 terminated employees. 


Was The Company: RIGHT | | WRONG | | 

What Arbitrator Phillips L. Garman ruled: 
“The Arbitrator is influenced by a feeling that it is 
neither logical nor equitable for the company to 
provide fringe benefits to persons who perform 
no work at all for a period of a year or even longer. 
One troublesome point remains. It would be unfair 
to permit the company to terminate the 12 employees 
and later hire other new employees. Some collective 
bargaining agreements contain protection on this 
score by stipulating that terminated employees will 
retain rehiring seniority rights for limited periods 
of time such as one or two years. The Arbitrator 
accepts the company’s statement that it does not 
envision the need for more. 
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FLO VACULINE—engineered 
for safe filtration and clean milk 
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NIDA PRESIDENT WOULD REVERSE 
EBB OF COMPETITIVE MORALITY 


At a meeting of the Executive Committee of 


the National Independent Dairies Association in St. 
Louis, J. E. Stovall of the Coffee County Creamery, 
Douglas, Georgia, president of the association de- 
clared, “The development of new sources of help 
in eliminating the basic causes of the low ebb of 
competitive morality in our industry requires the 
action of all of our directors and members.” 
Final NIDA directors 
meeting to be held September 18, 1959, at the 
Sheraton-Jefferson Hotel in St. Louis were made. 


arrangements for the 


All members and their guests will be invited to 
participate with the directors in the meeting. 


During the Executive Committee meeting a 
review of progress of the association was given by 
D. C. Daniel of Washington, D. C., executive vice 
president of NIDA. 


The 1960 annual meeting of NIDA will take 
place at the Mayflower Hotel, Washington, D. C., 
April 3, 4, 5, and 6. The meeting will conclude with 
the annual congressional dinner which, this year, 
attracted 138 guests from Capitol Hill. 


DSI SHOW HELPS TELL STORY TO 
MANY IN SPAIN 


Thousands of people each day in Madrid 
viewed a continuous demonstration of the recom- 
bining of U. S. produced dry milk and anhydrous 
milk fat into pure and delicious whole milk, and 
enjoyed samples of whole milk and ice cream made 


from these dry milk products. 


The milk demonstration was the principal dis- 
play of the USA pavilion at the International Trade 
Fair which opened May 25 and ran for a full month. 
The milk and ice cream demonstration was spon- 
sored jointly by the Foreign Agricultural Service 
of the U. S. Department of Agriculture and the 
Dairy Society International. 


Central attraction of the milk exhibit was the 
gleaming array of glass and stainless steel machin- 
ery and equipment, housed within walls of glass, 
which produces in plain view of visitors the sample 


cups of milk and ice cream offered to them. 


On May 25, the opening day, the USA dis- 


plays were viewed with interest by Chief of State 
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Francisco Franco, Mrs. Franco, and a large party 
of Spanish leaders and officials. Their visit was 
widely reported in the Spanish press, and by radio 
and television. 

On May 27, which was designated as United 
States Day at the Fair, United States Ambassador, 
John Davis Lodge, took part with Spanish officials 
in a flag raising ceremony at the Fair entrance, 
which included raising of the American and Spanish 
flags. Ambassador Lodge then made a tour of in- 
spection of the USA pavilion, sampling the milk 
and ice cream and all exhibits. 

The display and demonstration on recombining 
dry milk ingredients were part of the market de- 
velopment program being carried on by the Foreign 
Agricultural Service and by the Dairy Society Inter- 
national to develop expanded market outlets for 


U. S. surplus supplies. 


The promotional efforts of the U. S. at inter- 
national fairs is financed with local foreign cur- 


rencies generated under Public Law 480. 


This program is designed to open up and 
expand sound commercial markets for U. S. dairy 
products in countries where more of the nutritive 
elements in milk use are needed in human diets. 


JOHNSON TAKES NORTH CAROLINA 
DAIRY PRODUCTS ASSOCIATION POST 


John E. Johnson has been appointed executive 
vice president of the North Carolina Dairy Products 
Association. He began work June 1. Prior to his 
present assignment, Mr. Johnson spent 15 years as 
an agricultural educator in the public schools of 
Eastern North Carolina. He served in the U. S. 
Navy during World War II. A graduate of North 
Carolina State College, he holds a bachelor of 
science and master of science degree from that 
institution. For the past two years, Mr. Johnson 
has been working with the North Carolina Depart- 
ment of Conservation and Development as a 
Development Engineer with the Small Industries 


Section of the Commerce and Industry Division. 


Mr. Johnson succeeds J. Lloyd Langdon, who 
accepted a new position as General Sales Manager 
of Pet Dairy Products Company in Johnson City, 
Tennessee, where he will make his home. 


PENNSYLVANIA GROUP VOTES TO 
CONTINUE PUBLIC RELATIONS PROGRAM 


At the annual convention of the Pennsylvania 
Association of Milk Dealers, it was decided to con- 
tinue the public relations program of the Association 
and to finance it through contributions based on 
actual Class I sales of one and a quarter cents per 
hundredweight. The reason this action was taken 
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was that the association is satisfied that such a 
continuing program is necessary to create sympa- I 
thetic understanding of milk industry problems. | ‘ 
The public relations program will continue to | . 
be administered under the direction of the Public 
MODE RNIZE NOW 2 Relations Committee, subject to the approval of the I 
Board of Directors or the Executive Committee. 
HERE'S HOWE! : | 
OREGON DAIRY INDUSTRIES BEGINS , 
PUBLICATION OF NEWSLETTER 7 
The board of directors of the Oregon Dairy | | 
Industries has voted to finance a quarterly news- | | 
letter to members of Oregon Dairy Industries. 
Volume 1, Number 1 was a clearly-written, 
well-edited publication concerning itself with such 
subjects as an upcoming dairy accounting meeting; 
the annual convention of Oregon Dairy Industries; 
another visit by Richard J. Werner of the Milk 
Industry Foundation; an advanced sales and man- 
agement course given by the Washington State 
Dairy Foundation and the Ice Cream Merchandising 
Get the jump on high costs Institute; a $1,000 scholarship; and a letter from 
with new HOWE Equipment Dr. G. H. Wilster who is running a plant tempo- 
Why delay modernization? Inevitable higher future rarily about 260 miles north of Bombay, India. 
costs bid far-sighted concerns that now is the time e 
to replace old and worn equipment. Today, get the 
pai at advantage of oi alii i" om WISCONSIN CREAMERIES ASSOCIATION 
replace with Howe correctly-engineered re- APPROVES ANTI-TRADE-BAR LAW 
frigeration components and systems. Early in your A new law passed in Wisconsin authorizes the 
planning, consult Howe engineers . . . 47 years of Attorney General to investigate trade barriers against 
specialization saves you time, dollars. Modernize the movement of milk and other dairy products in 
your plant facilities now —here’s Howe! interstate commerce. It also empowers the state to 
contest or oppose statutes, ordinances, regulations, 
orders and other trade barriers in trade and trans- 
portation. 
Ardem Grudem, president, and Oscar Christian- 
RAPID FREEZE son, general counsel, of the Wisconsin Creameries 
UNIT COOLER Association, say that this is in line with thinking 
that has developed with increasing intensity over 
the last few years as the result of unrealistic pricing 
and other gimmicks in the Federal orders, health 
restrictions, and sanitary requirements used to mask 
local monopoly objectives. They are not certain how 
far the Attorney General can go under State’s rights 
and home rule provisions, “but at least a new law 
is an expression of the will and the wish so often 
heard in our own and neighboring states.” 
SHELL AND TUBE CONDENSERS e 
AND COOLER | 
EVAPORATIVE CONDENSERS NEW BOOKLET TELLS NORTH 
CAROLINA DAIRY INDUSTRY STORY 
ge €* Wy BE; A booklet outlining the story of North Carolina’s 
dairy industry, built on a $100,000,000 agricultural 
ic E MAC 4 i yy E co enterprise, has been published by the North Carolina 
- Dairy Products Association. 
2821 Montrose Avenue ° Chicago 18, Illinois potions git aie a 
Distributors in Principal Cities a Cable Address: HIMCO, Chicago 1959 North Carolina Dairy Facts, a 16-page 
booklet illustrated with drawings, tells of the eco- 
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nomic importance of North Carolina dairying, which 
provides a livelihood, or an important supplemental 
source of income, to more than 16,000 families on 
milk-producing farms and to more than 6,000 other 
families through direct employment by plants which 
process and distribute dairy products. 

Other subjects covered include facts on pro- 
duction and consumption of dairy products, their 
food value, the complicated steps required to process 
them, the rigid protection of quality, why they 
are the housewife’s “best food buy,” and a detailed 
account of the progress made by the North Caro- 
lina dairy industry during the past 25 years. 


WELK WITHDRAWS, LEAVING ADA 
WITH NO FALL SHOW FOR TV 
Plans for the American Dairy Association to 

sponsor the Lawrence Welk Show on television next 
season have been abandoned because Mr. Welk has 
decided that he does not want to do two shows a 
week. He will continue his Saturday night program 
sponsored by Dodge and Plymouth but will drop 
the Wednesday stint. 

ADA officials are trying to resolve the TV prob- 
lem. If they come up with no satisfactory television 
offering, the money set aside for this purpose will 
be re-allocated among other media. 

Sponsorship by ADA of the summer replace- 
ment show for Perry Como will continue until Sep- 
tember 5. 

oe 


FOOD ADDITIVE LAW 
(Continued from Page 35) 


considered to be safe for use in food. Presumably 
the Food and Drug Administration will attempt to 
produce an expanded list through consultation with 
qualified experts. In this connection one of the 
difficulties is to establish safety for substances used 
and known by only a few manufacturers or for 
substances with secret formuli. Presumably, general 
information in the trade or in the scientific literature 
will be necessary to establish the safety of a certain 
substance for use in food. The manufacturer of a 
food containing an additive is ultimately responsible 
for compliance with the Food, Drug and Cosmetic 
Act. It will be necessary for food manufacturers 
(including those in the dairy industry) to obtain more 
complete information than they may have done 
before about the composition of emulsifiers, stabil- 
izers, colors, flavors, etc. which they use in their 
products. 

The term “food additive” applies not only to 
substances deliberately added to a food but also 
to those substances which have become part of the 
food by accident or through producing, processing, 
packaging, storing, transporting, etc. 


Certain pesticides used on cattle to combat 
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Description: Age, early 60's. Height, 5’ 10”. Slender 
build. Sallow complexion. Grey hair. Talks glibly of 
industry matters. 


Thomas Ryan (or T. H. Hinshall) is a fraudulent 
agent and has already served a prison term in Fort 
Madison, Iowa, when we apprehended him in 1954. 


He is operating under false pretenses when he solicits 
subscriptions to our publications. If he contacts you 
on this basis you can render valuable service to our 
own and other industries similarly victimized, if you 
will immediately contact your local authorities. 
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Mr. Webb, Manager Complaint Dept. 
Magazine Publishers Association, Inc. 
232 Madison Ave., New York 16, N. Y. 
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flies are a case in point. Since it has been estab- 
lished that methychlor and DDT will appear in 
processed milk after having been sprayed on milk. 
ing cows and, since there is no tolerance in milk 
for these pesticides, they should not be used in that 
manner by the dairy farmers. This also applies to 
lindane and malathione. In the last analysis it js 
the responsibility of the milk processor to control 
this practice among his milk producers. Actually the 
amendment does not apply to pesticides used in or 
on raw agricultural commodities, but the presence 
in milk of the above insecticides is still considered 
adulteration. 


Antibiotic residues in milk resulting from treat- 
ment of cows for mastitis will likewise be considered 
food additives or adulterants. The safety of such 
milk is seriously questioned by public health experts. 
The dairy industry will do well to take stern measures 
to eliminate this involuntary “food additive.” 


Constituting a more subtle danger are the sub- 
stances which may accidentally get in milk and 
dairy products from contact with lubricants used in 
sanitary pumps, gaskets in sanitary pipelines and 
plastic milk hoses. To my knowledge these have 
not yet been shown to contaminate milk with “addi- 
tives,” but the industry would be well advised to 
watch this possible source of trouble. The same 
goes for the danger of contaminating nonfat dry milk 
with uncombusted hydrocarbons in spray dryers 
which use natural gas as a direct heat source. 


Use Many Materials 

The many and varied packaging materials used 
for milk and dairy products will undoubtedly be 
scrutinized closely as potential contributors of addi- 
tives through extraction in the product. The problem 
of paraffin waxes on milk cartons is already under 
study, but apparently none of the waxes used for 
milk packaging have been shown to give off sub- 
stances (especially polycyclic hydrocarbons) which 
are regarded as dangerous for man. 


Of special future interest is the problem of 
radioactive materials. The Food and Drug Admin- 
istration will consider induced radioactivity in dairy 
products as an “additive.” The presence in milk 
of radioactive substances (like Strontium 90) result- 
ing from fall-out or accidents with nuclear reactors 
is obviously beyond control, of the dairy industry 
and should not result in action by the Food and 
Drug Administration so long as it does not reach 
critical levels. Radioactivity resulting from the use 
of control instruments and from. sterilization by 
electron acceleration will be the responsibility of 
the industry. Due to insufficient data no critical or 
legal standards for radioactivity in foods have yet 
been established. The levels suggested by the Inter- 
national Committee for Radiation Protection are 
still based, in part, on assumptions. 
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o | TOURING THE TRADE ; VITEX SERVICES 
milk- F 
i SEND SALES UP 
. that KNUDSEN CREAMERY COMPANY 
es to SHOWS SALES, PROFIT GAIN To increase volume and profits, use 
it is New highs in sales and earnings were racked the experienced promotional 
ntrol a is : : 5 ‘ know-how of your Vitex 
‘ up by the Knudsen Creamery Company of Cali- representative. Such as: planned 
, the fornia in the fiscal year ending March 31, 1959. ” sales promotions; sales meetings and 
=e Record sales of $53,199,995.91 exceeded the pre- training for routemen; slides; 
sence be il hall Mi MEM in ioe motion pictures; flannel board 
lered ee talks; advertising and publicity; 
After taxes earnings were $2,651,359.68 or consumer literature; 
$2.39 per share of common stock after deducting group meetings. 
treat- preferred dividends. Earnings for the same period 
lered in the year ended March, 1958, were $2.25 a share. VITEX LABORATORIES 
such 
verts Cash dividends on common shares totalled A Division of NOPCO CHEMICAL CO. 
salad $1.242.312.50. Common stock dividends of $1.20 60 Park Place, Newark, N.J. 
) per share in cash and 10 per cent in stock were Plants: Harrison, N.J. * Richmond, Calif. 
distributed during the year. aie 
sub- DOO fag le Bie 
per’ Reporting to the stockholders, Chairman of the ae mt 
aa Board Th. R. Knudsen and President Robert E. “ 
- 
Osborne said that further changes in the way dairy 4 VITEX 
an 
hae products are utilized can be expected and _ they e ® 
ave 
addi emphasized the Company's need to maintain  suf-  ~ 
d to ficient flexibility to be alert to changes in merchan- aps 
ali dising and handling techniques and to be ready to 
‘milk adopt those changes which prove promising. PEE ge 
ryers Write No. 109b on Reader Service Card 
LA CROSSE “SUPREME” 
» hs 
a PROFITS FOR YOU! 
blem 
inder 
1 for A 
sub- PLUS 
vhich 
SERVICE 
= of The new model dairy processing equipment FOR 
- at the New York State University Agricul- SCHOOL 
an tural and Technical Institute at Farmingdale, MILK 
dairy Long Island, which will be used by students 
milk for the first time in September, is being PROGRAMS 
-sult- shown on a preview run by Associate Pro- 
chess fessor Stahlman of the Dairy Industry Divi- Add to your profits by featuring the La Crosse 
is sion (right) to Forrest Wales (left), produc- “Supreme” Milk Cooler . . . a dry storage, elec- 
ustry tion manager of Evans-Amityville Dairy and tric complete cooler with grey hammerloid 
and Willet H. Evans, president of the dairy. enamel or stainless steel finish. Available 4’ and 
each 6’ lengths . . . capacity % pt. sq. 315 and 504. 
- use e Write today ... for complete information 
| by PENN STATE UNIVERSITY OFFERS 
y of CORRESPONDENCE COURSES ON MILK LA CROS S IE 
al or : 
I'wo correspondence courses of value to milk 
- yet ' 
a processors are offered by The Pennsylvania State C O O L E R C Oo M PA N Y 
ris University. 3001 LOSEY BLVD., SOUTH LA CROSSE, WIS. 
nated : Se : ; EXPORT OFFICE: 60 E. 42nd ST., NEW YORK CITY, CABLE: EXPEDITE 
Course 69—Milk Technology and Food Value 
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Wade by Dairy Transportation Specialists 
Order NORTHAIR 


Vil, 


from SOUTHWEST 


IT’S THE CHOICE OF DAIRYMEN SEEKING 
THE MOST IN TRUCK BODY EFFICIENCY 





ww aa 





NORTHAIR WHOLESALE MILK TRUCK BODY.. 


. Model 32 
— Features patented flush-type, fully insulated rolling doors. Body 
shown is 12 feet long (others are available in 9, 14 and 16-foot 
standard lengths.) 


ld 
For Additional Information \} / 


Write, Wire or Phone Collect: 


SOUTHWEST 


TRUCK BODY CO., INC. 


423 Lynch Street + PRospect 6-3784 «+ St. Louis 18, Mo: 
ASK FOR LOU SCHAEDLER OR HENRY KLOESS 


Names of Dairies Now Served Available on Request 
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BLUE ISLAND 
PLANT 


CENTRAL COLD 
STORAGE CO. 


Phone: SUperior 7-7548 
350 N. Dearborn Chicago 10, Ill. 





SO. WATER MARKET 
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is a foundation course for the more specialized 
courses in market milk, ice cream, and cheese. The 
eleven lessons cost $2.75. 
by Professor Stuart Patton, 


University. 


It was revised in 1958 
The Pennsylvania State 
Course 101 — Market Milk, includes the sani. 
tary aspects of production, transportation, receiving 
stations, 


plant methods, pasteurization, special 
products, and a brief look at distribution. The 
12 lessons cost $3.00. It was revised in 1959 by 


Professor F. J. 


versity. 


Doan, The 


Pennsylvania State Uni- 


To enroll in the 
able to The 
Chairman, 


courses, send a check, pay- 
Pennsylvania State to the 
Correspondence Courses in Agriculture. 
The Pennsylvania State University Park, 
A free booklet describing these courses 
in greater detail is available at the same 


University, 


University, 
Pennsylvania. 


office. 


sailing to Europe for a nine-week tour are 
Mr. and Mrs. Joseph Weissglass. Mr. Weiss- 
glass is the owner of the Weissglass Gold 
Seal Dairy Corporation, Staten Island, N. Y. 


Shown aboard the Queen Mary just before | 


ABBOTTS DAIRIES PLANS NEW MILK 
DISTRIBUTION CENTER 


Abbotts Dairies announces plans for the 
building of a new milk distribution center at Trevose 
in Bucks County, Pennsylvania, where the company 
recently acquired a 40-acre tract of land. The 


building will have a service 


new 
capacity of 80 retail 

: 
' 
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cialized milk routes, office, garage, refrigeration and loading 


e. The department, occupying an area of several acres. 

n 1958 Completion of the project has been set for about KLIM ATIC KING 

a State November Ist. At that time, the Abbotts Northeast : . . ‘ 
Branch on U. S. Route 1, near Langhorne, will be heating and ventilating units 

—— closed and the milk routes transferred to the new solve humidity problem for 


ma. center. 
celving 


BONGARDS’ CREAMERY 


special Further Abbotts plant expansion and modern- 
The ization is taking place at the Nelson dairy milk 
159 by bottling plant in Jeffersonville and is also expected 
e Uni- to be completed about November Ist. Nelson Dairy om a a yn apt tg my 
eyes ; units have so a ‘ : 
merged with Abbotts in 1958. That program includes processing plant. High humidity has been licked, 
, additi £ bottle washing ; aaa mnt. walls and ceiling are dry and working conditions 
i nce « - ( : poi pte caja n are better. Klimatic King assures constant tem- 
I dry storage space and a tan ruc unloading room. ——. wes es alr ——— — 
to the r fae ia HE fal a are “ surized control elimination o ust problems. 
es : Upon ” completion ~ aan Ambler plant ao Available in sizes 3,100 to 20,000 C.F.M. By 
be closed and the milk processing consolidated at adding a cooling coil Klimatic King units can 
y Park, Jeffersonville be used for cooling. 
“OUrses ; 


The distribution center at Trevose on Somerton 


ice. 


. One of two Klimatic King units installed on roof at 
Road, will be constructed with a California-type Bongards' Creamery, Bongards, Minnesota. Insulated duct 


. E : ork carries heated air to outlets in ceiling of cheese 
loading platform, enabling twenty-two trucks to be be 7 9 


processing room below 


loaded at the same time. The repair garage will be 
equipped with a jetomatic truck washer, gassing 
and greasing facilities, and accommodations for 


general repair work. 





DAIRY MANUFACTURING CONFERENCE 
SCHEDULED AT KENTUCKY UNIVERSITY 


November 17, 18, and 19 have been the dates 
set for the 1959 annual Dairy Manufacturing Con- 
ference at the University of Kentucky. 

This conference is sponsored jointly by the 
Dairy Section of the University of Kentucky and the 
Dairy Products Association of Kentucky. This is the 


seventh in the current series of conferences. 
Nationally recognized authorities on all types 

of dairy problems will be on the conference staff. 

These men will discuss the industry from the source 


of raw materials to the disposal of waste. 


Tuesday, November 17th will be devoted to 





problems of ice cream, concluding with an ice cream 


clinic to help Kentucky manufacturers compare their 








ore : 
sre product with those of their competitors. 
iss- , , : 
old Market milk will be featured on Wednesday, . aman 
% 2 November 18th and will include discussions on 5 ‘ca = 
cultured products as well. A cultured product clinic Specially constructed large capacity stainless steel outlets 
i : . ee . . are spaced along the length of this 91° processing room 
will be featured and ; sc ‘ontest will be 
ill be featured and a milk scoring contest will be Heating ond ventilating is accomplished with only one 
LK held. The annual banquet held in conjunction with central run of ductwork for greater economy 


the Tri-City Dairy Technology Society will be held 
on that day as well. 


SEE 


50 years of experience is at your service. 
Write for free technical bulletin. 










i i The rapidly growing cheese industry of the 

a state will have its day on November 19th. For cua COMPANY OF 
tiated further information concerning this course, please oe nid OWATONNA 
eal contact Dr. A. W. Rudnick, Dairy Section, Uni- 914 CEDAR ST., OWATONNA, MINN. 
ret 














versity of Kentucky, Lexington, Kentucky. 
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Then, too, in transporting loads of 
materials over horizontal surfaces. 
there is certain to be wear — either 
on floor OR wheels — and it costs 
less to replace truck wheels than 
it does to replace floors. 


EQUIPMENT 


“These are important, but only 

SERVICES a few considerations the designer 

of truck wheels must have in mind 

SUPPLIES in designing and adapting wheels, 

An AMERICAN MILK REVIEW and MILK PLANT MONTHLY Feature Ntturally, ease of rolling is of very 

great importance in getting ma- 
terials from here to there.” 


° ° “Here human energy is required 
Making Effective Use in the case of manually operated 
trucks — power energy for power- 


Of Industrial Wheels towed tellers. This human powe 


energy must be enlisted and paid 
for to the degree that truck wheels 








T IS DIFFICULT to think of e. Flooring protecting and lower roll easily, and with a minimum of 
modern industry and not think floor maintenance costs. such power. 
of wheels. Possibly because f. Integration in use with many “As a general rule, and assuming 
they are so much a part of indus- ; ; et ee “ ‘ 
; / hers types of mechanized equip- that floors are not sprinkled with 
trial operations, we are inclined to ‘ ; s ae os = 2 
; . ment and aids. debris, metal wheels roll easier than 
take them for granted. Yet, there i athe 
a ee ee do rubber-tired wheels, though they 
are wheels and there are wheels. Said the Chief Engineer of the ce , 
odin Ci ued Con OC may cause more floor wear. 
Engineers have designed around a Nutting truck and Waster Lom- 
thousand types of trucks to meet a _— Pany, to the writer: On the other hand, it was pointed 
wide range of industrial and ship- “Today there is a vast amount out that if a hard-tread wheel is 
ping needs. But so complex have of data available on the require- preferred, there are plastic, hard- 
become the materials handling ments of industrial handling trucks, tread demountable rubber tired or 
problems that adaptation of stand- and a large portion of it deals with hard solid rubber wheels to help 
ard truck and dolly models are truck WHEEL design. Because in- solve the problem of floor wear. 


often made to order. Special trucks 
are designed by specialists in a 
given field. Important in the design 
is the proper type of wheel to meet 


dustrial trucks after all must travel 
on wheels, and the proper wheels 
improve the travel in every way. 


For certain operations in some 
industries there are conditions ad- 
verse to ordinary rubber tires and 


4 aa “For instance. In the case of load bearings — such as water, steam 
special conditions. ; ; 
weight — wheels must be suited to and mild acids —there are avail- 

ruck and dolly wheel design required pound capacity ratings, able especially compounded hard, 
have been rapidly improved and allowing a sufficient safety factor. solid rubber wheels with _ self- 


developed to solve the problems That is, we know that 


we must lubricating bearings. 
of industry transport. Experience 


' select truck wheels having a slightly Todev. every eat is belies | 
ondreg wpe war eee seyhe- higher rating than needed by the made in the industry to operate | 
orn one wheels used in Lamia average anticipated loads. with a minimum of trucking or 
ia net eek. “Tene “The plant floor factor. If plant handling noise. Studies have re- | 

floors are already excessively worn, vealed that excess noise tends to | 

a. Speed in handling materials. metal wheels are often the answer, retard industrial production by dis- 

b. Safety of load and personnel. especially if cost is a factor of im- traction. Rubber-tired wheels with 

portance. On the other hand, in the proper kind of bearings for in- 

c. Low cost. the case of new and finished floor stance, plus proper lubrication, are | 

d. Quiet operation for both light surfaces, the protection of rubber one important answer to quiet han- | 
and heavy loads. tired truck wheels is important. dling. Properly compounded live 








Clinic By Mail Message Leaflets 24-Sheet Posters ®@ Cottage Cheese Flavors 
Plant Visitations Recipe Folders TV Slides @ Egg Nog Base 


Plant Equipment ~ Dominations — Radio Jingles ly @ Party Dips 


Franchise Products Adv. Frames Newspaper Ads @ Adv. Agency Service 
Truck Cards Metal Signs Culture Cabinets @ Ice Cream Programs 


COUNT ON THE GUNDLACH ACCOUNT EXECUTIVE IN YOUR AREA 
G. P. GUNDLACH COMPANY, Box A, Station N, Cincinnati 3, Ohio 
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Truck wheel maintenance these days does 
not require special, expensive equipment. 
box or offset 
open-end wrench loosens nuts and bolts on 
the hub and rim. Top center, a sharp rap 
on the hub and rim loosens the worn tire. 
Top right, the hub and rim are brought 
together with a few blows from the ball 
and pein hammer around the new tire. 
Trailer train order picking (right) proceeds 
in an efficient way when all wheels are 


As seen above, a socket, 


functioning properly. 


rubber tires give easier rolling and 
much longer wear. 


Wheels with demountable rub- 
ber tires offer the advantages of 
reduced operating and maintenance 
costs. Tires may be replaced on- 
the-job, eliminating down-time of 
truck equipment. Furthermore, tires 
cost much less than complete new 
wheels or retreading. 


Another development of impor- 
tance is the aluminum-alloy wheel 
which is non-spark creating, and 
for that reason can be used in fire 
and explosion hazard areas. The 
aluminum wheel is also light in 
weight, always an advantage in 
handling materials. 


Plastic type truck wheels are best 


for heavy duty use where rubber 


and some metal wheels are not 
practical. These wheels are molded 
of heavy canvas duck and fused 
intense heat and 
with phenolic-resin compounds, 
they are extremely tough and long 
Although 


afford floor protection as well as 


under pressure 


wearing. they do not 
tired 
much less floor wear than 
wheels. 


rubber wheels, they cause 


metal 


Bearings 

There are various types of wheel 
bearings, choice of which is dic- 
tated by conditions under which 
The truck 
wheel bearing for general use is 
the straight roller cage type, having 
hardened outer raceways. 


used. most common 








roller in 


The holds the 
alignment for prolonged, minimum 


cage 


friction performance, and the race- 
way prevents inner wheel hub 
wear. Annular type ball bearings 
are often used for light to medium 
duty applications. Gaining wide 
spread acceptance too are factory 
lubricated and sealed ball bearings. 
This type is advantageous in that 
the bearings are lifetime lubricated 
and require no maintenance. 

Wheels comprise the basis of all 
running gears, whether mounted on 
axle or in a caster. It has also been 
said that the success or failure of 
any plant’s handling equipment de- 
pends 90 per cent on the proper 
selection of the wheels upon which 
it rolls. 
















SPECIAL COMMODITIES DIVISION Mills 


cows can be sensitive ...so don’t tell them 
you're using General Mills Vitamin Concentrates 
to improve their product! mitx, we know, is nature’s most nearly 


perfect food. However, the cow had the calf in mind! So—to make it even 
more perfect, General Mills provides you with Multi-Vitamin-Mineral 
concentrates that guarantee (in every quart) the minimum daily adult 
requirements of 9 out of the 10 essential vitamins and minerals 
for which levels have been set. 


Write for our dairy-proven MVM promotion. 








MINNEAPOLIS 26, MINNESOTA 
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Automatic Sampler for 
Use With Meter 


NOW available for use with a 
Siemens meter is an automatic 
sampler. It fits into the milk line 
and withdraws samples from the 


flowing milk in a ratio equal to the 
flowing quantity. The average fat 
content of the milk being metered 
is determined from these samples. 
Fully automatic and dependable, 
the sample-taker consists of a mem- 
brane valve, fed with milk and air. 
The necessary impulses are pro- 
vided by a pneumatic impulse giver, 


which is built into the Siemens 
meter. 
Write No. 114a on Reader Service Card 


cs 
Distributor Named for 
Corning Glass Pipe 


Corning Glass Works, Corning, 
N. Y., announced that The DeLaval 
Separator Company, Poughkeepsie, 
N. Y. has been named national 
distributor for Pyrex brand 
pipeline for milk plants. DeLaval 
Company Limited will handle dis- 
tribution in Canada. 


glass 


In conjuncton with the glass pipe 
line, DeLaval plans to market its 
newly developed sanitary gasket and 
stainless steel coupling. Designed 





for quick attachment to glass pipe, 
as well as thorough C.I.P. cleaning, 
the new coupling has been proven 
successful by both laboratory test- 
ing and actual milk plant use. 

The new, sanitary gasket, for 
which a patent has been applied for 
by DeLaval, is made of silicone. A 
special feature of this gasket is 
controlled compressibility. This 
permits the coupling to be tightened 
to the degree necessary to provide 
a perfect seal, yet it eliminates any 
possibility of the gasket being over- 
compressed and forced into the 
glass pipe. 

The DeLaval coupling and 
ket, as well as Corning Glass 
Works’ Pyrex pipe will be 
available in 1%, 2 and 3 inch sizes 
from DelLaval Milk Plant dealers 
located throughout the U. S. and 
Canada. 
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Back-To-School 
Premium Offer 


TO SCHOOL” in 
for millions of U. S. 
children and Bowey’s, Inc., manu- 
facturers of DARI-RICH Choco- 
late Flavor Supreme, just in time 
for school, will make it possible for 


IT’S “BACK 


a few weeks 








them to obtain a most essential 
school need—a Zippered Ring Note- 
book that has both covers printed 
with a full-color U. S. Map. In 
classroom and at home it will prove 
to be a quick, ready reference in 
the study of geography and history. 


It will be available to home de- 
livery customers with an order for 
Dairy Chocolate made with Bowey’s 
Dari-Rich Chocolate Flavor Su- 
preme. 


Route men will leave a descriptive 
sales booster and order form with 
their regular deliveries, picking up 
the orders for Dairy Chocolate and 
zipper ring notebooks. 
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“Magic” Display Suspends 
Carton in Mid-Air 
HOUSEWIVES across the coun- 
try have been mystified by a point- 
of-purchase display with a paper 
milk carton apparently suspended in 


MEET OUR NEW 
NON-WAX Miik CARTON 


mid-air, pouring rich, pure looking 
milk. This Magic Flo display was 
first developed several years ago in 
cooperation with the Sealright Co., 
Inc., manufacturers of the Sealking 
plastic-coated paper milk carton. 


The illusion is created by a small 
white tube connecting a quart Seal- 
king carton to a compact electric 
pump, hidden in the body of the 
display. An _ oil-water mixture is 
poured into the bottom of the dis- 
play, and when the pump is started, 
the fluid is forced up into the car- 
ton. The simulated milk pours pro- 
fusely from the carton, covering the 
tube and filling the plastic cup, then 
overflowing back into the bottom 
of the display. This cycle continues 
constantly, pumping the liquid at a 
rate of 23 gallons per hour, until the 
unit is disconnected. 
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1 ' i 
'‘ PROTECT YOUR QUALITY ALL THE WAY 1 INSULATED {INSULATED  ; INSULATED 

1 ' 
: BOX NO. 630 | BOX NO. 660 ' BOX NO. 610 
' INSULATED ROUTE BOXES 1 Top opening Box 4 Top opening, same 1 Front opening special products 1 
‘ Deliver your products to your cus- } all steel and insu- ! construction as the ; = ~ oe ~—= ng : 
> tomers in a sanitary fresh condition. 1 lated, with galvan- ; No. 630 except 1 kine . ik a port 
i No more dirty, shop worn cartons : ized lining water ! larger. Wt. 45 Ibs. : oo yp on rl 
' _— you use — Insulated Route } tite. Wt. 27 Ibs. | 14 x 18 x 18%” 4 holding cases. All steel electric ! 
3 Bones on, Your delivery (rocks, Your | 12/, x 18 x 12M" t High OD. Baked t welded nd ineuicted. Wt 
: customers will notice the difference. 1 High O.D. 1 finish. 1 40 Is. 124 x 15 x 19%" 
: THE NEW TWO COMPARTMENT ROUTE ! 1 t High O.D. 
' BOX is just what you have asked for ; - 1 if 
7 is . A larger box to fit in the front 1 1 ' 1 7 
1 of your delivery truck, two compart- ! 1 ‘ : 
' ments with removable, heavy gauge : 8 i ; r 
- galvanized product boxes. 1 ; a ' 
' Write for complete specifications ~ ' - - 
: today: ' : ' ' 

' 1 ' ' 
| NO. 602-D MUCKLE MANUFACTURING CO. : 1 

° 1 

: ROUTE BOX Owatonna 12, Minnesota | 1 ' 
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The light weight portable display 
is constructed of stainless steel and 
finished in white baked enamel. It 
plugs into any 110 A.C. outlet. The 
hase liquid can also be prepared for 
simulated chocolate milk or fruit 
drink. ; 

According to Sealright, the Magic 
Flo display has proved to be one of 
the most popular and effective pro- 
motional items the milk carton man- 
ufacturer offers. 

Write No. 115a on Reader Service Card 
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Adjustable Ice Cream 
Cabinet for Dairy Trucks 
AN ADJUSTABLE, front-end 


ice cream cabinet for use in dairy 
delivery trucks is now available 
from the Manu- 


Stoddard-Quirk 





facturing Company. The cabinet has 
been designed with the compressor 
mounted on the back so as to fit 
under the truck dashboard. The 
unit can be moved across the back 
of the cabinet on a mounting rack, 
and be located wherever it best fits 
without disconnecting the refrigera- 
tion lines. 

The new cabinet with its narrow 
condensing unit is said to give max- 
imum cabinet capacity with min- 
imum cabinet projection into the 
truck aisle. It has a capacity of 42 
half-gallon flat-pack cartons and is 
suitable for use on Diveo trucks and 
all trucks with flat-face cowl chassis 
such as Fords, Internationals and 
Chevrolets. 

Write No. 115b on Reader Service Card 


Catalog Illustrates Valves 
For Farm Tank Outlets 


LADISH CO., Tri-Clover Divi 
sion, manufacturer of stainless steel 
fittings, valves, pumps and tubing 
for the dairy industry, is a primary 
supplier of outlet valves and pumps 
to producers of transport tanks, 
farm pick-up tanks, holding tanks, 
etc. 

In answer to the many requests 
for numerous different valve designs 
to meet many of the specialized re 
quirements for tank outlet valves, 
Tri-Clover Division now offers sets 


of individual catalog sheets, each 
illustrating a particular valve to 


meet a specific tank outlet require- 
ment. 


By referring to the drawings 
shown on these sheets, original 
equipment manufacturers can often 
find a “standard” Tri-Clover valve 
design that will serve their needs, 
rather than having an entirely new 
design made up to individual speci- 
fications. 


Sets of these valve bulletins are 
available on request. 
Write No. 115¢ on Reader Service Card 


Canned Milk Propagates 
Lactic Acid Cultures 


NATIONAL distribution of Lab- 
Lac, a sterile, canned skim milk 
for propagating lactic cultures, has 
been announced by Carnation Re- 
search Laboratories. The product is 
made of sterilized Grade A skim 
milk with solids content increased 
by addition of Grade A nonfat dry 
milk. Lab-Lac is said to be an 
ideal medium for propagating lactic 
acid cultures for the manufacture 
of cottage cheese, buttermilk, cream 


cheese, sour cream, cheddar and 
most hard cheeses. 

Ready to use, Lab-Lac can be 
prepared for inoculation in less 


than a minute. According te the 
manufacturer, the product is uni- 
form, assuring uniform cultures day 
to day, and inhibitor-free, eliminat- 
ing culture loss and promoting cul 
ture activity. 


Lab-Lac is packed in 48 half- 





pound cans to the case and comes 
with 48 aluminum foil and 
instructions. A stainless steel 
punch-type can opener is provided 
with initial orders. 

Write No. 115d on Reader Service Card 


covers 


Two-Line Filler Features 
Adjustable Head Assembly 


THE Colton-Hope Model 15RF-2 
two-line production machine for fill- 
ing cans, bottles, jars or paper cups 
with semi-viscous and viscous ma 
terials is Arthur 


announced by 


Colton Company. The machine 
features an adjustable filling head 
assembly controlled by a_ hand- 
wheel to facilitate set-ups for con- 
tainers of different heights. It has 


a filling range from %-oz. to one 
quart. Production rate is from 20 
to 60 fills per minute. 


The machine is equipped with a 
rising table for bottom-up fill. A 
feed bar-type conveyor with easily 
removed bars provides a_ gentle, 
swift, container movement. A new 
diagonal filling position of the con- 
tainers is said to give handling ad- 
vantages and conserve space. A 
no-container, no-fill device prevents 














DOERING 





needing only 2 operators. 


PATTY-PRINT MACHINES 
MODEL 


1200 Ib. per hour PATTY PRINTER, 





This machine 
makes 400 Ibs. 
of perfect 
patties per hr. 
+ 
ONE-MAN 
OPERATION 


Cc. 


Write for 
complete 
information 
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Pre-cuts cubes for further processing. 


Wrapping and Patty-Print Machines 


NEW MODEL 3 ACW ONE POUND ELGIN PRINTER 
AND OVERWRAPPING MACHINE 


High Speed — 4800 Ibs. per hour. 
NEW MODEL HYC HYDRAULIC CUTTER FOR 


BUTTER CUBES 


Inc. 
CHICAGO 7, ILLINOIS 


Butter Printing and Packaging Equipment 


ALL NEW POWER SOURCE 


DOERING & SON, 


1375 W. Lake Street - 


Doering Improved Butter Converting, 
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feed of material when a container 


There is only one moving part 


labor because its spray head of fiye 











is not in filling position. in the regulator a slotted valve “aerosol” nozzles dry fogs insectj Ml 
A vertical container height range with a weighted stem—and it con- cide at a high rate of speed. “ 
within a 6-in. total variation can trols the amount of milk that flows onmedl : he 
he coll on the Mod ‘| ISRF-2 through the regulator. Milk com | sata Wee to the ,manutacturer, = 
The é a : he “aac : 7 ve ing from a centrifugal pump flows x Bags on age stem from its “aero- 
> ste 2ss stee , as < Ss zles *h are . ‘ 
bP wd rowed nf a ad through the valve slots and passes oO —_ , which are newly pat- 
re - . ape ° « < 285 4] . . » » Sse x "e 2 : ‘ . 
< : ont ed a a on a the weighted discs on the valve ented. These produce a uniform dry S 
s as 2ed < scharge con- a . , : ; secticide narticlec : 
V sath iz eas Py = : tan a 6 oh stem. The diameter and weight of rir, dae re ecticide a in the ti 
ve] ong 50 = 1 “tf ¢ PI these disks are such that they will aeroso range ot < to microns 2. 
agitator are available. resist the velocity of the passing average diameter. Using a potent 5 
Write No. 116a on Reader Service Card milk to the point of maximum pag geo flying Insects nl 5,000 Ci 
° desired feed capacity. If the velocity cu. ft. can be fogged in one minute, a 
is exceeded the discs, and in turn, ‘ rawling msects 1M os same one S 
rv aaa Baas See ned Th: fe re two minutes. Range is 40,000 
the valve, is forced upward. This pie ae . _ h 
Regulator Controls Flow =," Y * part of the slot and t@ 30,000 cu. it. from one position, ( 
P oeR eae ai Hees. Capacity is up to 380,000 cu. ft - 
To Centrifugals thereby restricting the flow of milk aiiienk aciiiins 
to the desired amount. Witte te. 196 dl Reeder § 
on — rss =a _ 9 te le i 
THE “Fixed-Flo” Regulator, a \ complete range of weighted F : Ce ee ee 
device for maintaining milk flow to jis ate aetietie co that. the ® 
per ca a the | ng sage die Fixed-Flo Regulator can be made , * 
regart am ah Lo a. racy to operate at any capacity within Commercial Dispenser and 
tions, anc which 1s claimed to be -~ 2 c c [ c ri 
: , : ; - a range trom 5,000 to 25,000 pounds . 
fully automatic and foolproof in per hour. All metal parts of the Refrigerated Stand 
operation, has been announced by anit Ate wminde of atal 
pet m ; : < H stainless steel. It ouseur oe : : 
The DeLaval Separator Company. can be cleaned by circulation or niin arin sion a cg pee | 
ma , a ; sip Rs ; See pe Milk ispenser and new Mode 
lo perform most efficiently, milk easily disassembled for manual N 15 R hig I gas: Patra Siend i 
plant centrifugals must be operated cleaning. : cies — . oo ees 
at recommended capacities. Since Write No. 116b on Reader Service Card | 
there are inevitable variations in 8 nn | 
s - se P 
Sprayer Offers | 
{ 
Fast Insect Control ) 
ca \ NEW design in mobile insecti- 
cide sprayers is exclusively avail- 
able from West Chemical Products, 
as Inc. The unit was developed for 
A _ 
—s 


the product flow, a regulator is 
highly desirable. The DeLaval 
Fixed-Flo Regulator provides pre- 
cise regulation by automatically 
compensating for changing back 





pressures. If a single centrifugal 

pump is used to feed two or more have been announced by Norris 
centrifugals, a Fixed-Flo Regulator Dispensers ia oi 

in the feed line guarantees proper ; 
flow to each machine regardless of The N-15 Manhattan dispenser 


the number in operation. If one or 
more centrifugals are stopped, the 
remaining units will not be over- 
fed; where clarified milk or sepa- 
rated milk components can _ be 
diverted through two or more chan- 
nels each with a different pressure 
drop, automatic adjustment is made 
for the varied back pressures. 


large or small areas where com- 
pressed air is unavailable for fog- 
ging. It is said to save time and 





holds three 5-gallon cans, each with 
separate dispensing valve and serves 
240 eight-ounce glasses of milk 
The dispenser, which meets the 3A 
Sanitary Standard, has adjustable 
temperature control with tempera- 
ture indicator in door. Dimensions 
are: height 3934”, width 37%” 
depth—17-7/8”. This model is also 





IF yours is a tasteless product, 
we DON'T have a suitable container! 





On the other hand, superb milk products are 








known by their Naltex Containers. Beautiful 


reusable plastic with your label printed on the 





lids in one, two or three colors. 





hand of (july —— 





NALLE PLASTICS INC., 108 WEST SECOND STREET, AUSTIN 1, TEXAS B 
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of five available in two smaller sizes—N-10 as recommended, it will not ad- action of a double rotor. The result 
Nsecti- Manhattan which holds two 5-gallon versely affect painted surfaces. Five is an even flow of liquid or gas 
‘ . oy , e ° . I . . 
cans and is 27” wide, and N-5 which gallons of cleaning solution at the through the tube. 
- : od : 
» 5-9: ban 2 S reco : -d concentrz s ; ‘ 
cturer, =— one 5-gallon can and is 16 Seat ay “gine yam ation cost The pump is offered in two 
aero- yee. aoe models — 54 and 185 gallons per 
y Ppat- Model N-15 Refrigerated Storage Write No. 117b on Reader Service Card hour. It is available with or with 
m dry Stand is of stainless steel construc- out motor; also with speed controls 
in the tion, 34%” high, 3934” wide and * and explosion-proof fittings 
icrons ” me ‘ ¢ re Se ; 
win 24” deep, and hold three src e . Write No. 117¢ on Reader Service Card 
potent 5 gallon cans. It features automati- Pump Permits Handling of 
9,000 cally controlled temperature. Also i A 
linute, available is the N-10 Refrigerated Most Liquids, Gases 
space Storage Stand 29%” wide which re : : : 
40,000 holds two 5-gallon cans, Norris Z ote varige sg lb be op de Premium Program for 
sition. dispensers and stands are sold anehane Rom i pop < o ‘oie Food Cup Users 
_ separately. od ‘, RAS, IS Se ( ave a 
oe ; application in both laboratory and 
Card Write No. 117a on Reader Service Card THREE new premiums on its 
6 heavy-duty food cups, used pri- 
marily for packaging dairy products 
i j such as cottage cheese, now are 
and Liquid Detergent for being offered to consumers by the 
j ; Yixie C Division of American 
tand Economical Cleaning Dixie Cup Division o 
Can Company. 
‘ ION-TOAIC - 1e 
oa me} : od he eg Aongearns They are a Hawaiian ti or good 
Mode liquid detergent designed for eco ‘ ; ; 
one i in f luck plant, for 25 cents; a_ bird 
Stand nomical cleaning in food plants has a me } ed os ey ’ for 50 
been introduced by Oakite Products, house or bird feeder kit, lor . 
Inc. The new material, Odakite cents; and a box of informal note 
Liqui-Det No. 2, is said to have paper, consisting of 36 sheets em 
excellent wetting-out properties. It bossed with the consumer's name 
has stable sudsine action in hard and envelopes, for 50 cents, all with 
or soft water, yet rinses freely. It proof of purchase. 
may be used in solutions ranging industry since its design permits The premium program is available 
from room temperature up to 150 noase eee. . ‘ . , i » heavy 
F.. and is effective applied bv hand the handling of corrosives, sterile to any customer using the heavy 
. and is effective applied by hand, solutions, abrasive slurries and duty food cups. 
brush, or pressure spray. ¥ ah ; 
. i ‘ gases. The pump operates on a * ‘ atnaii’ sa 
With a pH of 10.5 to 10.7 in the principle designed to eliminate all Promotion material on the pre- 
recommended solution range of 1% contact of moving parts with the — —" oye — 
to 2 ounces per gallon water, it is material being pumped. A_ flexible streamers and bottle collars, are 
gentle to the hands and safe on sur- tube passes through the pump body available to users from Dixie Cup. 
faces of processing equipment. Used where it is exposed to the squeegee Write No. 117d on Reader Service Card 
HERE'S THE WAY TO DO IT 
RE IT! 
‘Oorris 
_ | Buy the Case that Costs You the Least PER YEAR— 
| 
enser | | Not the Cheapest to Buy, but the Cheapest TO USE 
with 


milk: | FOR AUTOMATED OR REGULAR USE BARKER 


table 
DOUBLE TOP RING CASE No. 118 MP-DTR 16 Qt. or 9—V2 Gal. 


With Optional Sheet Metal Corners oh, SET 





pera- 


Check your sheet metal corner cases—notice how many corners are missing—or count the cases 
that are out of service because of bent out or half-broken corners an unnecessary 
waste of case dollars. Barker eliminates this high mortality high cost waste. Barker “2 in 1” 
Sheet Metal Corner “floating” construction permits the corner to absorb terrific shocks without 
breaking loose. These corners are not simply “attachments’—they’re rugged full strength corners 
anchor-welded to the shock-free vertical corner wires—exclusive Barker construction that keeps 
Barker Cases in service years after ‘‘cheapest-to-buy” cases are scrapped. For a few pennies per 
case extra you can get the famous “2 in 1’ Barker Sheet Metal Corners plus Barker Double Top 
Rings—a long-life combination that will outlast and out-perform any other paper carton case 
yet built. 


“JUG-SAVERS” FOR HALF-GALLONS AND GALLONS 


The ideal case for streamlining paper and glass multiple quart operations. Interchangeable stack- 
ing with 16 quart or 9 half-gallon paper cases. “Sleeve-type’’ compartment dividers protect jugs 
from inter-collision breakage. Exclusive “straight down” bottle insertion for automatic casing. 











No. 611-118 6 Oblong 1/2 Gallons 


KE 


Beller Engineering Better Cases 
Write No. 117 on Reader Service Card 
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MH Eastern and Mid-Western Factories to Serve You 


COMPANY 
KEOSAUQUA, IOWA 








BARKER EQUIPMENT 
859 SEVENTH STREET 





ervice Card 


Monthly 








NOTE: Names and addresses of adver- 
tisers using blind addresses cannot be 


































































































furnished direct from this office. Write to set 
Cc Box Number (as indicated), care of ber 
EQUIPMENT — SERVICES — PERSONNEL — ETC. American Milk Review and Milk Plan - 
To ensure appearance of your ad in a given issue, copy should be in our hands Monthly, 92 Warren St., New York 7, N. Y. a 
i ie., i 15th for N ber i r en | 
by the 15th of the previous month (i.e., copy in by October or November issue) NOTICE: The publisher disclaims any re- . 
FOR SALE OR EXCHANGE (BUSINESS MACHINERY AND SUPPLIES), WANTED TO BUY, sponsibility for the reliability of parties ¥ 
BUSINESS OPPORTUNITIES, SALES PROMOTION, ETC. advertising in our Classified Opportunities i 
lightface, per word........... $ .10 Boldface, per word.............$ .15 Section, or for the truthfulness of state- Ga 
Minimum Charge woddens 2.00 Minimum Charge rere 3.00 ments made in such advertisements. In { 48] 
HELP OR POSITION WANTED answering such ads, ask for references om 
lightface, per word $ 05 Boldface, per word.............. $ .10 if parties are unknown personally, before : 
Minimum Charge 1.00 Minimum Charge ................ 2.00 sending money. Our readers are requested 4 
BOX NO., DOMESTIC (additional)....$ .50 BOX NO., FOREIGN (additional)........$1.00 to assist us in keeping unreliable parties So 
(In counting the ber of words, please ber to include the address. This from advertising by reporting suspicious Ww 
applies also to box numbers.) dealings. St 
DEADLINE—15th of the month preceding publication. PUBLISHED first of the month. We reserve the right to refuse to accept | \ 
No classified advertising will be accepted to run with borders or special spacing. All advertisements which we believe are detri- po 
such advertisements are considered “Display” advertising and will be billed at regu- mental to the dairy industries. j H 
jar display advertising rates. (Rates and mechanical requirements on request.) | $: 
p 
PLEASE NOTE CHANGE IN CLOSING DATE FOR CLASSIFIED ADVERTISING. P 
L 
' 4 
EQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT FOR SALE I 
= i N 
CLARIFIER FOR SALE: One used De FOR SALE: One No. 392 all stainless SPECIALS—300, 500 and 1000 gallon ' 
Leval CLARIFIER No. 166. Being used steel DeLaval SEPARATOR, used three Refrigerated Holding TANKS; 1500 gallo | 
daily. Reasonable. Call Bill Colteryahn months. One No, 292 used DeLaval SEP S.8. TANKS; All size quart WASHERS | 
WILLIAM COLTERYAHN & SONS COM ARATOR, all SS with painted frame, used Cherry-Burrell GV 72 and GV 20 Vacuum § 
PANY, 1912 Jane Street, Pittsburgh 3, about one year, guaranteed in perfect FILLERS; 6, 7 and 10 Valve Gravity t 
Penna. HE 1-0480. 8-M-59 condition For information write ESCO Type FILLERS; Container FILLERS, Mo I 
METAL PRODUCTS COMPANY, 2876 jonnier Dawson for Pure-Pak and Canco \ 
FOR SALE: Mojonnier Compact COOLER Stillwater Road, St. Paul, Minn. 8-M-59 Short Time PASTEURIZERS 3500 Ib. to 
S.S., 3 sections, covers, ammonia drum and 7000 Ib.; Ilreco Pure-Pak FILLER; HO- 
controls with stand for overhead mounting; FOR SALE: 1—Model SXS Continental MOGENIZERS 125 to 1500 gallon; 100 
complete receiving room—Lathrop-Paulson Bottle WASHER. 4—half-gallon rectangu to 400 gallon] PASTEURIZERS; CPM . 
Conservation Straightaway 6 CPM, Can lar pockets and 8—quart pockets wide Rotary, 4 and 8 CPM Straitaway Can 
WASHER. 550 Ib. S.S. Weigh TANK and Washer in excellent condition Will be WASHERS 10-80 150 and 300° gallon 
vacuum sampler and scale. 300 gallon available September Ist Contact SU Continuous FREEZERS; COMPRESSORS 
covered S.S. Drop TANK with 2” outlet, PERIOR DAIRY, Canton, Ohio Ammonia 3x3 


8-M-59 Freon 1! and 2 #H.P.; 


now in use for sale after May Ist. Call 5x +x5) Frick Ammonia 





r 
ER; Sweet 























































or write Bob Allen, PRAIRIE VIEW FOR SALE: Fairbanks Milk SCALES, BOOS Water COOLERS; SEP 
DAIRY COMPANY, 150th & Olcott, East Dial indicator—1000 Ib. capacity. Stain ARATORS; CLARIFIERS, Milk PUMPS 
Chicago, Indiana. Export 7-0177. 8-M-59 less steel Weigh TANK and Dump TANK. Centrifugal and Positive. Many other 
——- Write to: SANITARY DAIRY, Dothan, items. Send us your inquiries, What do 
BOILER FOR SALE: Used. Cleaver- Alabama 8-M-59 you have for sal 
Brooks, 40 H.P., low pressure for No. 2 se WE FLY TO BUY 
fuel—we recently installed a new burner PRICED TO SELL: 1,000 gallon 500 ap = : ceil enema 
with electrical controls on this unit. Will gallon Std. Insulated Storage Tanks; 24,000 LESTER KEHOE MACHINERY CORP. 
supply a new set of tubes. Boiler is now 15,000—12,000 Ib./hr. complete Cherry 2581 Richmond Terrace 
being used and will be available when Burrell H.T.S.T PASTEURIZERS; 42''x Staten Island New York ' 
replaced with a larger unit in 4 weeks. 120”, 32’x120", 42x90’, 32x72” Bufilo- Gibraltar 7-3410 
Priced right. Terms arranged. Write to: vak and American Double Drum Dryers; 8-M-59 
GARELICK BROS. FARMS, INC., Frank- 72” and 60° Mojonnier Vacuum PANS; ~ 
lin, Mass. 419, 8-M-59 Doering late Model N.J. 1,000 Ib./hr. and STICKHOLDERS AND MOLDS: Large 
_ over High Speed Butter PRINTER; Morpac issortment, good condition; Ex-Cell-O auto 
FOR SALE: 1956 Chev-66 Can Box late Model JQE Continuous WRAPPER for matic pint packaging MACHINE, 15 to 85 ' 
1957 Ford-72 Can tox two years old. \% Ibs. Doering Model J Butter PRINTER per minute. Write to: PAPER-PAK, INC ' 
1958 Ford Tilt Cab-Hydro-Trac Tandem set up for Patty Slabs; C-B COOLER with 712 Jefferson Avenue, Buffalo 4, New York 
1951 Chev 1% Ton 1947 Harley David- 35 Superplates in 2 sections; CP Full 8-M-59 
son Motorcycle 74. Write to FESTINA Flow Plate EXCHANGER SS plates in ' 
CREAMERY, Festina, Iowa 8-M-59 three sections; 1,000—1,500 GPH Manton- NOVELTY BOXES: Stock sizes for 
- -- —- Gaulin, 2 stage HOMOGENIZERS; Several sandwiches, pops, suckers, cups and cones 
FOR SALE 60 Gross 48MM % pint Mojonnier and Jensen Cabinet COOLERS, ilso 4 Paks for sandwiches and bars ' 
squat 65 Gross 48MM quart 25 Gross various sizes. Many additional items. Write Quality price and service Write to ' 
56MM quart 10 Gross 51MM pint. 30 to: BEST EQUIPMENT COMPANY, 1737 PAPER-PAK, INC., 712 Jefferson Avenue, ; 
Gross 51MM tall square ™% 700 % pint Howard Street, Chicago 25, Illinois. AM Buffalo 4, New York 8-M-59 
Wood CASES for 20-24-30. 400 quart Wire bassador 2-1452. 8-M-59 — 
CASES. 200 pint Wire CASES. 1—60 gal MACHINERY FOR SALE: Anderson 
lon per hour Continuous FREEZE! 1—10 FOR SALE—STAINLESS STEEL MILK 170L sandwich MACHINE, $2,500. Ander 
gallon Batch FREEZER. 1—200 gallon PREHEATERS. son 34C Cup MACHINE, $1,900, 171 Air 
S.S. Cheese VAT. Write to CLEM Ste-Vac SV—No 8 7,000 Ib./hi Stick DISPENSER, $900 LC sandwich 
BROWN, 110 W Main Street Wapa- Ste-Vac SV—No. 12 10,000 Ib./hr. EXTRUDER, $1,500. 106-2 Power FILLER 
koneta, Ohio 8-M-59 Ste-Vac SV No 0) 20,000 Ib./hr with Cream-sicle attachment, $2,250. 341 
—— Ste-Vac SV—No. 40 $0,000 Ib. /hi Cup MACHINE, $3,500; all reconditioned 
FOR SALE: 400 used stainless steel 10 Mojonnier No. 48-5 14,000 Ib./hi many others. Write to: PAPER-PAK, INC 
gallon CANS, in excellent condition, $20 Mojonnier No, 40-10 24,000 Ib./hi 712 Jefferson Avenue, Buffalo 4 New 
each. Write to: SANITARY FARM DAIR Mojonnier No. 96-10 53,000 Ib. /hi York 8-M-59 
IES, 226-22nd Place, Clinton, Iowa. Harris No. 42-10 25,000 Ib. /hr - 
8-M-59 Write to: BEST EQUIPMENT COMPANY, MACHINERY FOR SALE: Individual : 
1737 Howard Street, Chicago 26, Mlinois MOLDS, wide variety, by subject, $1.25 ' 
FOR SALE: Heil Bottle WASHER; 12 AMbassador 2-1452 8-M-59 each, assorted, our selection, all different, ' 
wide up to 120 bottles per minute, very $10.00 per doz, Write to: PAPER-PAK, 
good condition, reasonably priced. Write FOR SALE: (AT CLOSE OUT PRICES) INC 712 Jefferson Avenue, Buffalo 4 : 
to: DURLING FARMS, Whitehouse Sta 2,500 2,875 ,600 gallon Heil Trailer New York. 8-M-59 
tion, New Jersey 8-M-59 TANKERS; 2.500 gallon Heil Truck TANK 
for straight body truck. Write to: BEST 70R Ss ° aaa oetiinn c x 
SPECIALS—No, 176 Canco Filling MA- EQUIPMENT COMPANY, 1737 Howard inn enn ry aan ae | 
CHINE, immediate delivery, Also No. 334, Street, Chicago 26, Illinois. AMbassador right. Direct inquiries to the HACKETTS- f 
No. 7 and No. 15 Cancos. Edlo Twin 2-1452. 8-M-59 TOWN DAIRY COMPANY, Hackettstown, : 
Pak MACHINE for Canco Containers; New Jersey 8-M-59 } 
Anderson No. 145 Pint Ice Cream Pack ; ei ad i 
aging MACHINE; Anderson No. 34 Ice FOR SALE: F.O.B, Memphis, Tenn., a 
Cream FILLERS 10,000 used Aluminum Milk Bottle CASES; FOR SALE: 1 100 H.P. Leffel BOILER f 
WE FLY TO BUY a Pee W ood zon os quarts; 5000 built to _— 150 — steam-oil var 4 
Poe ea ee : 3 oS age used Aluminum ‘2 pints; 4x5 for squat, new stack-in excellent condition 00 
LESTER KEHOK MACHINERY CORP. tall or } quart square bottles. Make us H.P. Dutton Econothern Boiler-oil burner 
2581 tichmond Terrace an offer in any quantity. Write to: MEM- in excellent condition. Contact SAN-A 
Staten Island 3, New York PHIS DAIRY EXCHANGE, INC. Memphis, PURE DAIRY COMPANY, Findlay, Ohio 
Gibraltar 7-3410 Tenn 8-M-59 8-M-59 
Ww 
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EQUIPMENT FOR SALE 


FOR SALE: HEIL 8-WIDE SOAKER 
TYPE JUG WASHER, for square gallon 
jugs and half-gallon bottles. Also 2900 
square 56MM gallon JUGS and 145 Cum- 
perland CASES for one gallon jugs. Write 
to: FOSTER FARMS JERSEY DAIRY, 
p. O. Box 1815, Modesto, California. 

8-M-59 

FOR SALE: 1—C.P. Crescent 200 gallon 
p/H H.T.S.T. Complete with wall panel, 
1 year old $5,000—C.P. HOMOGENIZER 
_2)0 gallon per hour $150. 1—Cherry- 
jurrell G-61G FILLER, Left-Hand, Feeds 
Gallons on down, 1 year old, $1800 (Have 
48MM and 38MM Values). 1—38MM Stain- 
less Capping Head for Sealright Plastic- 
Cap-$200. 1 45MM Dacro Capping Head 
$75. 1—DeLaval 137 Cold jowl Tri 
Process, Capacity 6,000 Ibs. per hour, 
1 year old—$1800. 1—6 Wide Girton 
Soaker WASHER, Quarts to ‘% pints 
$500. 1—3 compartment Girton Pressure 
WASHER—$300. 1—2 Can Meyer Blanke, 
Starter CABINET—$50. 1 Waukesha 
Sanitary PUMP, 35 B.B. Ser. 56775 $150. 
Waukesha High Boy Variable Speed Drive, 
25 BB Ser. 52915—$250, 2—Pfaudler 150 
gallon PASTEURIZER—$50 a Piece. 1— 
Haynes Stainless Steel TABLE on wheels— 
$50, 1—200 Gallon Cheese VAT—$50. Ap- 
proximately 10 Gross Gallon JUGS 38MM 








29 Gross % Gallon 38MM—20 Gross 
Quarts. 38MM with lugs—all imprinted, 
Little Boss Dairy, Normal. Also some 
45MM Bottles. Many other items. Prices 


quoted are F.O.B. Our Plant. Write to: 
LITTLE BOSS DAIRY, 308 Water Street, 
Normal, Illinois. Phone: 9-6020. 8-M-59 


FOR SALE: BULK 
TANK 1200 gallon, Walker Stainless 
Steel Liner, painted jacket, on Dodge 
truck in A-1 condition. Contact ALFRED 
KISSINGER, Rural toute One, Vesper, 
Wisconsin, Telephone 724. 8-M-59 


MILK PICKUP 





FOR SALE: 150 gallon Continuous 
FREEZERS, CP—can be used for whip 
butter. Receiving Room Equipment —Can 
WASHERS to automatic samplers—Vac- 
reators Deodorizers PUMPS, ete. 
Morpak Jr. % lb. WRAPPER. VISCOL- 
IZERS HOMOGENIZERS CLARI- 
FIERS SEPARATORS. Used CB Con- 
veyor Chain — gear head motors. Make 
your inquiry on equipment we have it 
or know where to find it. Write to: CEN- 
TRAL WEST, KBox 222, Mokena, Illinois. 
Phone KEllogg 2-2644 8-M-59 





FOR SALE: Priced For Quick Sale! 
6’ dia. VACUUM PANS, 32”x52”", 32”x72”, 
42"x90", 42”x120" DOUBLE ROLL DRY- 
ERS. Write to: PERRY EQUIPMENT 
CORPORATION, 1409 N. 6th Street, 
Philadelphia 22, Penna. 8-M-59 





FOR SALE: 200 gallon Pfaudler PAS- 
TEURIZ 2RS. Glass-CB4 Wide Soaker 
WASHER. G70 CB FILLER with Aluma 
cappers and machine, 48MM. 4000 Ib. 
Standardizing Clarifier Separator, painted 
base, 490 gallon CB VISCOLIZER. 
1000 gallon Cold Wall TANK. Surface 
COOLER, covers and other equipment. All 
this equipment is in a Grade A plant and 
1s priced to rock bottom. Write to: CEN- 
TRAL WEST, Box 222, Mokena, Illinois. 
Tel.: KEllogg 2-2644. 8-M-59 





EQUIPMENT FOR SALE 


FOR SALE: Complete Receiving Room 
including a Fairbank 500 Ib. Dial SCALE 
$100. 1 Cherry-Burrell Model 60 Stainless 
Steel 600 lb. capacity Receiving TANK 
$300. 1 Cherry-Burrell Model 450 Stainless 
Steel 400 lb. Capacity suspended type 
weigh TANK $600. 1 Damrow 4 can per 
minute Straightaway Can WASHER $600. 
1 DeLaval Model 166 CLARIFIER Stain- 
less Bowl and Discs $1500. 1 DeLaval 
Model 172 Cold Milk SEPARATOR Stain- 
less Bowl and Discs $1500. 1 Cherry-Burrell 
8 Wide Model E Bottle WASHER *% pint 
to % gallon square bottles $700. 1—3x3 
Frick Ammonia COMPRESSOR complete 
with Motor and Base $150. 1—5x5 York 
Ammonia COMPRESSOR and 15 Horse 
Power Motor $450. 1—45 Ton Shell and 
Tube Ammonia CONDENSER $300. 1—400 
lb. Ammonia RECEIVER $225. 25 Caged 
DOLLIES 3 cases wide 5 cases high with 
lockable doors each $5.00. 3000 Aluminum 
and Wire CASES % pint to quarts each 
$.65. 1 J. H. Day Company Motor Driven 
Cottage Cheese GRINDER $35. 1 Triangle 
Bagby Direct Motor Driven Cottage Cheese 
and Sour Cream FILLER complete with 
capper on stainless table $700. 1—40 
Quart York direct expansion Barrel type 
Ice Cream FREEZER $200. 1 Combination 
Unit Battery CHARGER and WELDER 
$150. 4 Divco delivery TRUCKS now in 
daily use each $200. 2 Blectric driven 12 
bottle milk TESTER each $25. Above 
Equipment is used, but in extra good con- 
dition. Prices quoted are F.O.B. our plant. 
Write to: MILLERS ALL STAR DAIRY, 
656 E. McMillan Street, Cincinnati 6, Ohio. 
Phone WOodburn 1-2474 8-M-59 





SPECIALS—Stainless Steel—10, 14 and 
28 Valve Cemac FILLERS can be 
equipped for % gallon rectangular bottles; 
2760 and 3180 gallon Truck TANKS and 
TRAILERS; Jensen Cabinet Mix COOLER, 
3—60 tube wings, Mojonnier Junior Cabinet 
COOLER, 3—60 tube wings 

WE FLY TO BUY 
LESTER KEHOE MACHINERY CORP 
2581 Richmond Terrace 
Staten Island 3, New York 
Gibraltar 7-3410 


BARGAINS FOR SALE— 

The RUDERMAN MACHINERY EX- 
CHANGE of Gouverneur, N. Y., one of the 
largest diversified Machinery and Equip- 
ment Dealers in America, can furnish you 
with all your needs in modern ICE CREAM 
and MILK AND MILK PRODUCTS PLANT 
EQUIPMENT. ELECTRICAL EQUIPMENT 
of every description also available. Our 
PRICES ARE RIGHT . but a fraction 
of the original cost. Write, wire or phone 
your needs. Full information and prices 
will be promptly supplied 


THE RUDERMAN 
MACHINERY EXCHANGE 
80 West Main Gouverneur, N. Y. 
Phone: 333-33 
8-M-59 


FOR SALE: Half Gallon Equipment for 
Cemac 14 and 28 FILLERS, Gallon Equip- 
ment for Cemac 28. Combination 38MM 
56MM filling VALVES. Ten 48MM Plug 
CAPPERS, reconditioned. Write to: 
FRANZ COMPANY, 3201 Falls Cliff 
Saltimore 11, Maryland. 














EQUIPMENT FOR SALE 


BOILERS: HIGH PRESSURE. We 
Carry a large selection of ASME National 
Board high pressure boilers, gas, oil and 
coal fired, ranging from 10 to 1,000 h.p. 
Each guaranteed in excellent condition. 


Sale sheet and complete data sent upon 
request. Write to: WABASH POWER 
EQUIPMENT COMPANY, 9750 Skokie 
Bivd., Chicago, (Skokie), Illinois. 8-M-59 


FOR SALE COMPLETE LINE OF 
USED PROCESSING EQUIPMENT AND 
SUPPLIES. Tl [=D SQUARE OR ROUND 
BOTTLES % pints thru gallons. USED 
WOOD AND WIRE CASES for glass or 
paper bottles. REPAIR AND REBUILD- 
ING SERVICES for sanitary valves, 
Indicating and Recording Thermometers, 
temperature regulators and positive pumps 
LOW PRICES ON LEATHER PLUNGER 
SEALS FOR C.P. AND M.G. HOMOG- 
ENIZERS. PLEASE SEND US YOUR 
INQUIRIES. Write to: STUART W 
JOHNSON & COMPANY, LAKE GENEVA, 
WISCONSIN. CHESTNUT 8-4451 8-M-59 





FOR SALE: 1——Used Canco FILLER 
manufactured by the American Can Com 
pany. Fills % pints, pints, and quart 
Canco containers. Ser. No, 78597, No. 334 
Canco Milk FILLER with variable speed 
drive with 12 foot infeed conveyor, parallel 
direction inclined slide discharge carton 
marker, with one set of standard mark 
ing dies (days of week) with valve cleaning 


and storage rack. Capacity: 60—'‘, pints, 
55—pints, 45—quarts Write to: GEHL 
GUERNSEY FARMS, INC., 3326 W. Capi- 
tol Drive, Milwaukee 16, Wisconsin 
8-M-59 


FOR SALE: Wire CASES for six ob- 
long half-gallons. Write to: McDONALD 
COOPERATIVE DAIRY COMPANY, Flint 
1, Michigan 8-M-59 


BUTTER PATTIES: 


FOR WAXED 
U-BOARDS, 6”x15%4", 16 point double 


white, $9.00 per thousand or 514”x6%", 


$3.00 per thousand. Samples cheerfully 
sent upon request. Write to: BORAX 


PAPER PRODUCTS COMPANY, 350 East 
182nd Street, Bronx 57, New York. 
8-M-59 


FOR SALE Cherry-Burrell 4-24-Grav 
Vac FILLER, fills square gallons to half 
pint Cappers for cover and flat caps 
Serial No 102 Write to EASTERN 
DAIRY EQUIPMENT COMPANY, 2900 
Carroll Avenue, Chicago 12, Illinois 
Phone NEvada 8-3830. 8-M-59 

FOR SALE: 1 Buflovak No. 750 Spray 
DRYER, Stainless Steel. Purchased New 
1952 Available Immediately Write to 
PRATTSBURG CREAMERY COMPANY, 
INC., 155-25 Styler toad, Jamaica 
New York 8-] 





FOR SALE: Three 3000 gallon cylin 
drical non-refrigerated Storage TANKS 
Write to: STUART W. JOHNSON & COM 
PANY, Lake Geneva, Wisconsin 8-M-59 


PURE-PAK 
$1,595, 


FOR SALE % GALLON 
CARTON FILLERS, brand new 
direct from manufacturer, 500 % gallons 
per hour, satisfaction guaranteed. Write 
to: WARD C. CRAMER ASSOCIATES, 
INC., 551 Boylston Street, Boston, Mass. 

8-M-59 








|CUT DELIVERY COSTS 
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86c PER DAY RENTS ICS 
PORTABLE STORAGE PLANTS 


Temperature from 32° F. 
@ Fewer deliveries 
@ Increased Sales 
@ Eliminate dry-ice cost 
@ 90% less novelty 
breakage 
Self defrosting. Delivered complete 
ready to use. Plug in for power. 


INTERNATIONAL COLD STORAGE 


to -20° F. 





WICHITA, KANSAS | | 


CHR. HANSEN'S LABORATORY 
MILWAUKEE 14, WISCONSIN F : 
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LQUIPMENT FOR SALE EQUIPMENT FOR SALE EQUIPMENT WANTED 
FOR SALE: USED WOODEN CASES: Cherry-Burrell D8 FREEZER, 80 gallon WANTED: Cases to hold 9 eallon oy 
20 squat square %-pints. 24 tall square $1500 Manion-Gaulin 750 gallon $750, paper with stacking ears. Dimen- . 
6-pints. 20 square pints 12 square quarts. 300 gallon $500. Complete Drumstick Op- approximately 13%x13%. Write to RI 
4 square gallons 20 paper quarts. 20 eration $1000. Rotary Can WASHER, $250. McPETERS SANITARY FITTING SBERYy. r’ 
cottage cheese jars. USED WIRE CASES: Bagby FILLER D2 $100. Ripple PUMP Pulaski, Tenn. 8-M-59 = 
30 tall square %-pints. 12 square quarts. $75. Cherry-Burrell 600 gallon CHURN Gl 
12 square cream top quarts. 24 paper $150. Shell and Tube CONDENSER 18’x14’ WANTED: Good Used Wire or Wooa ich 
quarts. USED ALUMINUM CASES: 12 $200. York 6x6 with 15 HP motor $500. CASES. Write to: Box 159. 8-M-59 
Ilreco % Gallons. All Wooden Cases can Jensen Processing VATS $350. Stainless — a — Ul 
be overbranded with your name. Write to: steel Vertical Agitator COILS $300. Metal » man aes 
STUART W. JOHNSON & COMPANY, CASES for 20 paper quarts $1.00 each WANTED - 
Lake Geneva, Wisconsin 8-M-59 Cherry-Burrell Sweetwater COOLER Model . aa: ai ais ‘ poe 
Al $400. Chester Jensen HEATER 10M WANTED TO BUY: Skimmed, surplus Fr 
wcities statnlene steel $566, Jensen Cab- MILK or distressed CREAM in oF 
FOR SALE: Rogers 6 foot Special all ‘ x . viene oie - Write to: HENRY GALLAGHER 16 
; : inet COOLER ammonia, 8 wings, stainless . t, 
stainless — steel Vacuum PAN, complete steel $300. 100 gallon stainless steel Cheese Diamond Avenue Hazleton, 
$4500. Write to: SANNA DAIRIES, INC., VAT $100. Cherry-Burrell 200 gallon VIS- 8-M-59 D 
Menomonie, Wisconsin 8-M-59 COLIZER $300. Specialty FILLER half- ne i 
pints to half-gallons $200. Cherry-Burrell BUSINESS OPPORTUNITIES P 
‘OR SALE: Mojo = ‘ut-Wre MA- three compartment bottle and case WASH- sia s' 
CHINE — no. : = ae. —_ ER $250. Vilter 442x3'% Freon Self con- Medium Sized Dairy—located in Midwest 4 
cream slices. Good condition. $1000 FOB tained 15 HP motor 50. 150 feet Rice —Ketail and Wholesale—Paper and Glass, 1 
HILLSIDE DAIRY, Cleveland 21, Ohio & Adams chain CONVEYOR with turn Wholesale I. C. Routes. Write to: Box 171, « 
8-M-59 table 750 pounds $100. Aluminum CASES 8-M-59 
(12) quarts $1.25 Half-pints Wire or — ——— — — 
Wood, tall or squat $1.00. DeLaval 142 DECAL TRANSFERS 
FOR SALE: Coil PANS, stainless steel SEPARATOR $300. 20 HP Burge COM- 
o and 6’ pans all in good condition, Write PRESSOR Freon (new) no motor $400, TRUCK LETTERING AND TRADE. I 
to: HENSZEY COMPANY Watertown, Cherry-Burrell case WASHER $150. Plastic MARK DECALS made for trucks and n 
Wisconsin 8-M-59 Cream COOLER $200. Wire CASES (20) store advertising. Easily applied, economi- 1 
paper quarts $1.00. We buy, sell and cul, in small or large needs. Write for , 
‘OR SALE rv low pressure BOIL- trade. Write us what you need. GORDON catalog. MATHEWS COMPANY, 827 So - 
ERS "ion aaee oan npn avn nme EQUIPMENT COMPANY, 6030 West “ar Harvey, Onk Fark. Tinots ae ; 
such as STACKS. BREECHINGS, PUMPS. ferson, Detroit 17, Michigan 8-M-59 ———_—————————— 





Boiler TUBES, ete. New or used. Attrac SALES PROMOTION 
tive prices. Write to: OTTO BIEFELD 


COMPANY, Watertown, Wisconsin. 8-M-59 


FOR SALE 9 Valve G93 Federal 
FILLER, left hand. 2 years old, good as 


new, $4,200. Replaced with 18 Valve Fed- INCREASE UNIT SALES AND PROF 


ne eral. Write to: THE P. D. COSMOS COM- cig eee BP... Laren ag 
STAINLESS STEEL LIGHT WEIGHT PANY, Springfield, Ohio 8-M-59 Can be filled and capped parler a 
PICK UP TANKS AND BULK TRANS- oe 


Reusable as African Violet planter Deep 
Freeze container Withstands freezing 
Priced $65 per thousand Special prices 
100,000 or more. Immediate shipment from 
stock Seven eye-catching colors For 


PORTS. New stock of used units—will con- 
vert to your requirements—well equipped —— = 
shop for all service problems. OUR TRUCKS FOR SALE 
RENTAL PLAN—is always ready to assist 











you on long or short term LEASE. Write USED DIVCOS Immediate Delivery. samples write WILSON PLASTICS, INC 
to: THE BRODIX CORPORATION, U. 8. Some reconditioned and some in ‘‘as is’’ Dept AM, P. O. Box 2037 Sandusky, 
Highway 22, P. 0. Box 6, Dunellen, New condition. ALSO OTHER MAKES, IN- Ohio 8-M 59 
Jersey. 8-M-59 CLUDING PANELS. Write or phone for 





complete listing Write to DETROIT —————— — 
DIVCO TRUCK SALES, INC., 10340 
Grand River, Detroit 4, Michigan. Phone: 





F : . a SERVICES 
FOR SALE: Used Heil Pickup TANKS 




















in all sizes from 1,500 gallon up. Both WEbster 3-0906 8-M-59 PROFESSIONAL SERVICES — LABO- 
truck-mounted and trailerized available. RATORY SERVICES FOR THE DAIRY — 
Some units complete with Trucks. Write AND FOOD INDUSTRIES — Vitamin as- 
pes SES ART y JOHNSON & aaa $$$ $$ ____— ——- s—Research and Development—Toxicity 
wake Geneva, isconsin 8-M-59 : WP WwANTE Testing — Evaluations — Consultation — 
, *ME? A} cD a P . . 
-- =e _BQUIPMENT WANTEL _ Bacteriological Studies — Analyses — 
—— : ‘ — nop . ‘AW se Vharmacological and Biochemical Technies. 
FOR SALE Used Wire CASES for USED MILK CANS: 10 gallon size, “we . ™ : 
round gallon Jugs. Holds 5 jugs per case; welded seamless in retinnable condition; a wl Se tees ete a 
$1.25 each. Also used Round gallon Jugs give price, condition and quantity. Write ne , Street, sincein Pr 
24%" Capseat; 20c each. Write to: MARI to: JOHNSON RETINNING, Rice Lake, ress -M-S8 
GOLD MILK COMPANY, 513 W. Ramsey 


Wisconsin. Phone 800. 8-M-59 











Fort Worth, Texas 8-M-59 — eae SCALE REPAIRING: We repair Torsion 
WANTED TO BUY Used Processing Balances and all other makes of cream 
FOR SALE: Cox FILLER for American EQUIPMENT. Used BOTTLES and CASES. test and moisture test scales. All work 
rtons—asking Three thousand dollars Please send full details in first letter. suaranieed. Write to: CREA M cITY 
$3,000), Triangle FILLER (Paper bottle Write to: Box 157 8-M-59 SCALE COMPANY, 1608 West Claybourn 
filler) Model R-l—asking Eight hundred Street, Milwaukee, Wisconsin 8-M-59 
dollars ($800), 1000 Ibs. C-P Compact Ice HOOD DISPENSERS and SEALING oe cial ai aces neiaaiedie ii: aaa 
BUILDER—Three hundred dollars (3300). HEADS, new or used made by Basca Manu- _ SANITARY VALVES REBUILT WI TH 
S.S. Cottage Cheese VAT (5 can) One facturing Co., for Econ-O0-Seal hoods or STAINLESS steel for ae fraction of the 
hundred dollars ($100). All excellent con- by Aluminum Co., of America for D. M. com of new. Write <0: BADGER VALV E 
dition. Write to: LESTER FARMS, INC. hoods or by Mid-West for Aluma Seal REBUILDING COMPANY, Withee, Wis- 
New Hartford, New York. 8-M-59 Hoods, State hood size. Write to: Box 160. cones 8-M-59 
8-M-59 -_ — —— 
FOR SALE: Six foot Harris stainless SERVICES 
steel EVAPORATOR, five individual triple WANTED—Milk Storage TANKS, Truck 
ring, single-layer coils, 285 sq. ft. heating TANKS, HOTWELLS, Processing VATS, Sanitary Valves Repaired Rebuilt 
surface, 40” diameter counter-current type toll DRYERS, Spray DRYERS, EVAPOR- RUBBER ‘*‘O” RINGS INSTALLED 
condenser. Write to: McDONALD DAIRY, ATORS, Complete Milk Plants. Write to: Write to: VALVE SERVICE COMPANY 
Chesanineg Michigan 8-M-59 Box 158 8-M-59 Box 515, Albert Lea, Minn 8-M-59 





For Uniform Product Temperature 


@ FASTER PULLDOWN 


Maximum Refrigeration Efficiency 


DOLE 





AVAILABLE IN 
VARIOUS SIZES, 


tHe Gl uine 














@ MAXIMUM HOLDOVER THICKNESSES 

AND EUTECTIC 

@ MINIMUM MAINTENANCE isninasternaced 
Write for Engineering Catalog CE = 


DOLE REFRIGERATING COMPANY 


5932 NORTH PULASKI ROAD, CHICAGO 46, ILLINOIS 
103 PARK AVENUE, NEW YORK 17, N. Y. 


Dole Refrigerating Products Limited, Oakville, Ontario, Canada 





TRUCK 
PLATES 


oc % The “standard” for 
truck refrigeration 
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SERVICES 


ATTENTION BULK HAULERS: WE 
REBUILD ALL STYLES OF BULK TANK 
TYPE SANITARY VALVES AT CON- 
SIDERABLE SAVINGS. Write to: STU- 
ART W. JOHNSON & COMPANY, LAKE 
GENEVA, WISCONSIN. 8-M-59 
TERM FINANCING LOANS 
UP TO $1,000,000 now available to Dairy 
Industry with interest as low as 6% for 
expansion or any other legitimate 
Free consultation with Dairy Management 
Specialist. No obligatior Write to: Box 
= 8-M-59 


“LONG 


purpose 


COST REDUCTION — FLEET AND 
DELIVERY INQUIRIES INVITED. R. P. 
BOWLER ASSOCIATES, INC. TRANS- 
PORTATION CONSULTANTS, 2279 HEMP- 
STEAD TURNPIKE, EAST MEADOW, 
LONG ISLAND, NEW YORK, PERSHING 
1-4027. 8-M-59 





HELP WANTED 


CHEMICAL DETERGENT SALES REP- 


RESENTATIVE Our growing company 
needs the best Chemical Salesmen in New 
York State, Wisconsin, Texas. We have a 
young dynamic company with young per- 
sonnel with excellent management possi 
bilities for the right people Draw against 


hich commissions with a five-figure guar 


untee for the right man. Write immediately 
stating qualifications. Write to: Box 156 
&-M-59 

“PLANT SUPERINTENDENT Milk 

and Ice Cream: willing to work day or 
night; good knowledge of plant efficiency 
and product control; plant located in Cen 
tral Eastern Missouri; state age, experi- 
ence, reference, marital status, education 
salary expected; if possible include photo; 
permanent position, good future for prop 
erly qualified person.’’ Write to: Box 164 
8-M-59 


ACCOUNTANT—Knowledge Dairy Prod- 


ucts—Butter Fat Accounting—crowing New 
York City company. Write to: Box 169. 
8-M-59 


HELP WANTED 


Dairy School Graduate as Plant MAN 
AGER for Midwest Dairy Plant handles 
100,000 pounds of milk daily, mostly ir 
cottage cheese. Some bottled milk Good 
salary and fringe benefits Please send 
picture and all details in first letter. Writ« 
to: Box 170 8-M-59 

[ DAHLS DAIRY 
} I - I 
t 
| | | 
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“Look, honey, paradise!” 


PLANT SUPERINTENDENT for a pro 
sressive independent Milk and Ice Cream 
company Give technical training former 


age and personal 
Write to: Box 
8-M-59 


employment and salaries; 


habits. Replies confidential 


165. 


WANTED—Man with experience on Pan, 
Cottage Cheese and Buttermilk.’’ Write to 
BRICKLEY DAIRY FARMS, INC., 1767 


E. MeNichols. Detroit Michigan. TW 
1-3073 8-M-59 

GENERAL MANAGER: In full charge 
of Milk Manufacturing Plant in New York 
State. College graduate minimum 5 years 
experience Salary $10,000 plus Give 
esume with first letter Write to Box 
167 8-M-59 


HELP WANTED 


Graduate of Dairy Manuf 


turing and 

yx Business Administration with to § 
years experience in milk plant wv \ who 
is willing and able, to work and learn 
all phases of Milk and Ice Cream busi- 
ness, at ground level, in mediur sized 
Dairy Business in Midwest. Must be good 
at making and following through on 
cords. Write to Box 161 8-M-59 

Working FOREMAN Milk Plant ir 





Midwest processing 69,000 pounds Grade 
\ milk daily Experienced in efficient and 
sanitary production methods Capable of 

directing personnel State " experier 
ind salary expected Write t Rox 166 
8-M-59 

POSITION WANTED 

MANAGER or SUPERVISOR in a small 
milk plant in New England Many years 
experience and technical training in Dairy 
Industry Write to Box 162 &-M-59 


“Office Manager Accountant, Controller 
Treasurer Many years experience Dairy 
Ice Cream College education Credit 


Collections, Sales Promotion, Internal Con 


trols, imagination, industrious. Expert ir 
systems, labor saving, organization, finan 
ing, public and labor relations Seek 
connection New England’’. Write t Box 
163 8-M-59 
POSITION WANTED Dair Manufa 
turing Graduate M.S Degre 1 eal 
experience in Fluid Milk lee Cream 
Concentrated, and Powdered Produ Pre 
ently employed is Quality Contre Super 
visor; also doing development work 
new products Desire similar position it 
multi-plant company Write t Box 17 
§-M-59 
Have been in the Bulk Cool busin 
for the past five years Did dir iil 
selling installing and «servicing of both 
direct expansion and ice banth type An 
married and own our hor W rite t 
GEORGE J. KOHLBECK, R N 4, Man 
towoc Wisconsin 8-M-59 
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The NAME in Flooring — DREHMANN 
The Product — BRICK FLOORS 


Where high sanitary standards must be 


high impact and abrasion . . 
all corrosive agents . . 


No other flooring costs less to maintain. 


If you contemplate having a new flooring laid, let us first 
Floors 


demonstrate what Drehmann Brick 


COSTS YOU NOTHING to have an estimate 
Tirsicl ite Mm =1,4, 0, @am J R@]@) "4 


on a Drehmann 


Write, wire or phone today for a free estimate. 


DREHMANN PAVING & FLOORING CO. 


Gaul & Tioga Streets 
a) oe 





Write No. 121¢ on Reader Service Card 


0 ste maintained under 
extreme operating conditions in Dairy Plants 


Drehmann’s BRICK FLOORS are the answer! 


Drehmann Brick Floors take punishing treatment .. . 
i . resist water, acids, alkalies, and 
. and are easy to clean and keep clean. 


can 


40 Church Street 
Montclair, N. J. 


withstand 


save you. 
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Service Card 
Monthly 
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Consistently Accurate! 


Milk & Cream Testing Equipment 


Faulty testing equipment can turn profit 
into loss—fast. Insure now against inaccu- 
racy with this efficient Garver combination. 
1. Garver “Super” Babcock Tester. 
Speed controlled and speed indi- 
cated for extreme accuracy. 
2. Garver ‘“‘ovate action” Test 
Bottle Shaker. Thoroughly inte- 
grates test ingredients—saves time 
-eliminates dangerous, haphazard 
hand twirling 

Write today for catalog. 


THE GARVER MANUFACTURING CO. 
Union City, Indiana, U.S.A. 


elalaemiclmaeltlm elaerel ss 








RICH, UNIFORM FLAVOR 
WILL INCREASE YOUR SALES! 


. . « to be sure of that 
good, rich, old-fashioned 
churn-fresh flavor 
EVERY DAY... use 


Chumlea s 


CHURN FLAVOR 


(STARTER ACTIVATOR) 


Gree Sample Upon Request 
CHUMLEA’S LABORATORIES 


Iu SGuttewntlle 


COMES FIRST/ 















LEBANON, INDIANA 


Write No. 121a on Reader Service Card 
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ADA Announces Tentative 
Ad, Promotion Schedule 


HE American Dairy Associa- 
Tin has announced a tentative 

schedule of promotions for 
each month in 1960. W. E. Reh- 
mann, promotional director of the 
ADA, says, “We are pleased to re- 
veal this tentative calendar at this 
early date. We feel that by doing 
so, we are making it easier than 
ever for dealers and processors to 
capitalize on American Dairy Asso- 
ciation events.” 

A more detailed plan of promo- 
tional action will be available in 
October. Meanwhile, here is the 
tentative schedule: 

January and February: Let's 
Cook Up a Cook-In! Storewide 
merchandising event featuring all 
dairy foods and many other items 
in a powerfully-advertised colorful 
promotion featuring winter vaca- 
tion theme. 

March: 


seasonal 


Meals. 
promotion 


Lenten Timely 
featuring 
cheese and evaporated milk with 
tie-in opportunities for other retail 
departments. 

April: Nature’s Nightcap. Spring 
fluid milk backed by 
heavy newspaper and radio adver- 
tising schedules. 


promotion 


Complete home 
delivery and point-of-sale program. 
“Butter Yellow Cakes.” Butter’s use 
as quality cake ingredient featured 
in national advertising. Coupon of- 
fer on butter. Tie-in opportunities 
for other cake ingredients. “Cottage 
Cheese Salads.” 


advertises 


Special Lenten 


feature cottage cheese 


and natural “go with” items. 


May: 1 scream. You scream. We 
all scream for Ice Cream. Open 
the big ice cream selling season 
with this big event featuring tie-in 
opportunities for complementary 
food items. 


June: June Is Dairy Month. All 
dairy foods and related grocery 
items featured in biggest national 
advertising and publicity campaign 
ever. 

July: Pie. Evap- 
orated milk and other ingredients 
combine in widely-advertised sum- 


Summertime 


mer dessert feature. 
August: Remember the A La 


Mode. Just in time to extend the 
ice cream selling season. Comple- 
mentary food products tie in to 
make this a widely advertised and 
profitable event. 

September: Get More Milk for 
the Weekend. Tested and popular 
fluid milk selling event is backed 
up by heavy newspaper and radio 
advertising schedule. Home de- 
livery and point-of-sale materials 
available. 

October: Cheese Festival. High- 
profit promotion features versatility 
and good taste of natural cheese 
in newspaper and magazine adver- 
tising. “Sour Cream Ideas.” New 
promotion features the “glamour 
food” of the dairy line in nationally- 
advertised recipe ideas. 

November and December: Holi- 
day Time. All dairy foods and other 
related items featured in tear-out 
holiday recipe book offered in na- 


tional magazine advertising. “Holj. 
day Dessert.” Featuring evaporated 
milk and other tie-in items jy 
glamorous new recipe idea. “Butter 
Cookies.” Traditional promotion 
takes off from Hostess event with 
additional advertising, merchandis- 
ing and tie-in opportunities. “Holj- 
day Ice Cream.” Build added ice 
cream sales with new holiday fea. 
ture for exciting new desserts. 
a7 


AMES IRON WORKS, INC. 
CHOOSES NEW OFFICERS 


The top echelon of the Ames Iron 
Works, Inc., manufacturer of pack- 
age steam and hot water gener- 
ators, has selected a new set of top 
officials. Elected president was 
I. Tachna, a man of vast industrial 
experience, who has served on the 
board of directors of Ames Iron 
Works, Inc., for 20 years. 


J. Earl Murray was elected vice 
president and general 
succeeding Albert 
retired. The 
passed a_ resolution unanimously 
praising Mr. Bradley for his many 
years of outstanding service to the 
company. 


manager, 
Bradley, who 


board of directors 


VERLEY ELECTS EXEC V. P. 

C. Frank Morgan been 
elected executive vice president of 
Albert Verley and Company. Ray- 
mond Strobl has been appointed 
Both of these top- 
level personnel changes were an- 
nounced by E. J. Strobl, president 
of the company, which makes cot- 
tage cheese coagulators, culture kits 
and culture cabinets. The company 
has plants in Linden, New Jersey, 
and Chicago, Illinois. 


has 


sales manager. 
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IDEAL 
; for , “Numbered blends” have proved 
Take-Down successful for plants all over the 
a Ny A country. Fresh culture every week of 
FP. Lines 





high quality keeps aroma, smooth- 
ness, and flavor uniformly high 
in fermented milk products. 


Do not accept low-grade copies, that may not fit. Ask 
us for the Name of an AMASCO Distributor near 
you, and get the latest quantity discounts. 
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79-22 71st AVE. BROOKLYN 27, N. Y. 
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DAIRY ACCOUNTING 
(Continued From Page 94) 
uct plant cost, and calculate gross 

profit. 
A summary 
of this information is produced by 


card containing all 


each unit-priced product transac- 
tion so that reports for management 
are prepared from very few cards. 
drivers 


To permit location of 


shortages and overages daily, the 
computer processing also creates a 
summary of dollar sales by route 
per day. 

A device is attached to the punch 
which balances quantities of each 
load sheet item to the summary 
quantity on the load sheet as it is 
being punched. This eliminates cost 
of verification in the procedure. 

The most important management 
report obtained is the Gross Profit 
Analysis by route. This shows total 
sales during the current sales period 
total cost for each 
gross profit for 


for each route, 
each route, 
total points sold, total sales during 


route, 


previous period for the same route, 
and the gross profit during the pre- 
vious period for that route. The 
totals for all routes are given at the 
bottom of the summary. 

Using the same basic information 
from the computer summary card, 
reports of the sales for each branch 
by product by day are tabulated 
and the totals for the 
given. 


period are 
This is used as the market 
administrator's report. 

Still using the same basic infor- 
mation the computers summarize 
each routeman’s account with the 
dairy. On the summary appears the 
quantity sold of each product, unit 
price of each package, total point 
value by product and total dollar 


product. The totals 
at the bottom. 
The driver’s credits and debits are 


value by 
all of these appear 


shown, his accounts receivable, and 
his collections as taped from the 
All of this infor- 
is tabulated, 


retail route book. 
mation summarized, 
and balanced, to provide account- 
ing control of route 

The total cost of the 


said to be less than the cost of the 


operations. 


system is 


pegboard method which generates 
only the basis total dairy sales in- 


formation in dollars. Furthermore, 


the Service Bureau system provides 





Gi RTE Taal 


information on gross profit per 


route, the market administrator’s re- 
port and routeman’s account which 
does not 


the pegboard provide 


under procedures used by most 


dairies. In other words the system 
apparently cost less and provides 
more. 

The system appears to be quite 
logical and quite simple. Indeed, 
one of its chief virtues is its ability 
to reduce errors by reducing the 
number of calculations that route- 
man and clerks must make. 


ever, 


How- 
its greatest contribution lies 
furnish 
ment with the kind of information 


in its ability to manage- 
needed to operate a milk business 
that depends upon sound manage- 
ment decisions for survival. 


IT TAKES A GOOD PRODUCER 


(Continued From Page 71) 


demanding, chore-burdened farm 


life. 


Engineering developments are 
g g 


reaching a stage close to perfect- 
tion. They are reducing the amount 
of manual participation necessary 
to the 
equipment. 


keep the 


passable state of bacterial accept- 


cleaning of farm dairy 
This fact will tend to 


mediocre producer in a 


a reliable state of 
dependability. (See July issue AMR 
& MPM, article by Davis and Kill- 
“A New Method for De- 
termining The Quality of Bulk 
Tank Milk.” Ed.) 


ance but not in 


meier, 


If milk for fluid use 


duced only by 


were pro- 


good producers 
every third day collection periods 


by tank truck could be routine. 


“The important consideration is 
the value of regulations that make 
it convenient and probable that 
dairymen will produce milk of sani- 
(Dahlberg 
Concurrent to this idea could be 


tary quality.” Report) 
the proviso that milk production 
should be entrusted only to those 


who possess natural fitness and 
adaptability to qualify as producers 


of quality milk. 


In the February issue of Ameri- 
can Milk Review and Milk Plant 
Monthly Mr. Raymond J. Watson 
covered the subject of milk produc- 
tion in an interesting article. I have 
a feeling that he was writing with 
a generous degree of restraint. It is 
fundamental that it takes 
producers to produce good milk. 


good 


A silken purse is not fashioned 
from a sow’s ear. 
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